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PREFACE. 

In  most  English  middle-class  households  breakfast  is  of 
all  meals  the  most  uninteresting.  The  monotony  of  fried 
bacon  and  boiled  eggs  is  seldom  varied,  except  by  an 
occasional  dish  of  fish,  or  bacon  and  eggs  fried  together. 
This,  no  doubt,  is  partly  due  to  the  early  hour  at  which 
breakfast  must  be  taken  in  most  homes,  and  partly  to  the 
want  of  resource  and  knowledge  of  an  ordinary  English 
cook. 

The  following  recipes  have  been  prepared  in  the  hope 
of  introducing  a little  more  variety  at  our  breakfast  tables, 
with,  however,  due  recognition  of  the  fact  that  the  time 
which  can  be  given  to  cooking  before  breakfast  must 
necessarily  be  very  limited. 

Various  cold  dishes,  pies,  potted  meats,  etc.,  have  been 
given  ; and,  for  the  benefit  of  ladies  living  in  the  country, 
a few  well-proved  recipes  for  curing  hams  without 
smoking,  for  curing  mutton  hams  and  Ayrshire  (bacon) 
roll,  and  for  spicing  beef,  etc.  The  trouble  involved  is 
but  small,  and  the  results  will  be  found  excellent. 

It  may  be  well  to  mention  that  throughout  this  little 
book,  when  directions  are  given  for  frying  any  articles,  it 
is  intended  that  they  shall  be  cooked  in  a bath  of  fat,  or 
sufficient  fat  to  cover  them  completely.  It  takes  rather 
longer,  of  course,  to  heat  a sufficient  supply  of  fat  for  this 
purpose ; but  time  is  saved  in  the  cooking,  as  no  turning 
is  required,  nor  does  the  cook  need  to  give  such  very  close 
attention.  When  the  article  is  intended  to  be  fried  only 
in  a small  quantity  of  fat,  “ sauteing  ” is  the  term  used. 
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PREFACE. 


A few  recipes  for  breakfast  cakes  have  been  given  ; but 
various  others,  equally  suitable  for  breakfast,  will  be  found 
in  the  “Afternoon  Tea  Book.”  The  Author  is  glad  to 
have  this  opportunity  of  thanking  the  public  for  the  kind 
reception  given  to  that  little  work. 

AGNES  C.  MAITLAND. 


EDITOR’S  PREFACE. 

The  question  of  breakfast  dishes  occupies  much  thought 
in  the  mind  of  the  housewife  who  likes  to  vary  her  menu. 
The  general  trend  of  the  ordinary  household  breakfast 
seems  to  consist  of  porridge,  bacon,  ham,  eggs,  and  dried 
fish  in  unvarying  monotony.  This  little  book  should 
serve  a useful  purpose  in  this  respect,  as  it  includes  a 
great  many  recipes  for  palatable  dishes  very  easy  to  pre- 
pare and  cook  in  the  early  morning.  The  more  elaborate 
dishes  may  be  prepared  the  day  before.  Also  there  are 
recipes  for  pickling  hams  and  tongues,  and  if  the  directions 
are  carefully  carried  out,  the  result  will  leave  nothing  to  be 
desired.  Home-cured  hams,  bacon,  tongues,  etc.,  are 
very  much  nicer  in  every  respect,  as  they  can  be  pickled 
to  suit  individual  tastes.  All  the  recipes  have  been 
thoroughly  tested  and  are  of  known  value  ; the  directions 
are  simply  given,  so  that  even  an  elementary'  knowledge 
of  cookery  will  be  sufficient,  and  it  is  hoped  that  “ What 
shall  we  have  for  Breakfast?”  will  be  often  consulted,  and 
lead  to  a pleasing  variety  of  dishes,  suited  to  all  families 
and  tastes. 

HELEN  EDDEN. 
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i.  Tto-flfcaWno* 

Fill  the  kettle  with  fresh  cold  water,  and  set  it  on 
to  boil.  If  soft  water  can  be  procured,  it  should 
always  be  used. 

Never  make  the  tea  with  water  that  has  been  long 
on  the  fire  simmering,  or  that  has  been  twice  boiled. 
The  natural  aeration  of  the  water  is  thrown  off  by  long- 
continued  heating,  and  the  “ hardness  ” of  the  water, 
or  the  proportion  of  mineral  matter  contained  in  it,  is 
increased  by  the  evaporation  that  takes  place.  The 
more  rapidly  the  w’ater  is  heated  the  better  the  tea. 

Warm  the  teapot.  Put  in  the  tea  in  the  proportion  of 
one  ounce  to  seven  persons,  or  a teaspoonful  for  each 
person  and  a teaspoonful  over.  Pour  on  the  boiling 
water,  filling  the  teapot  at  once.  The  old-fashioned 
plan  of  “wetting  the  tea  "and  allowing  it  to  stand  on 
the  hob  to  draw  before  filling  the  teapot  extracts  more 
tannin  and  makes  the  flavour  less  delicate.  Cover 
the  teapot,  and  allow  it  to  stand  from  five  to  seven 
minutes  before  pouring  out.  Take  care  that  the  tea- 
pot used  is  in  right  proportion  to  the  number  of 
persons.  If  the  teapot  is  not  filled,  the  tea  cools 
rapidly.  If  the  tea  is  required  in  haste,  while  the 
water  is  coming  to  the  boil  put  the  tea  into  the  tea- 
pot and  stand  it  inside  the  oven  until  it  is  thoroughly 
hot  through.  Pour  on  the  boiling  water,  and  in  one 
minute  it  will  be  ready  to  pour  out. 

Fine  China  teas  are  the  best ; but  for  breakfast  most 
persons  like  a blend  of  China  and  Indian  teas.  Three 
parts  of  China  teas  to  one  of  Indian  is  a good  pro- 
portion. 

( 9 ) 


2.  Coffee=*maJmtG. 

Coffee  is  usually  ill-made  in  England,  chiefly  because 
an  insufficient  quantity  of  the  main  ingredient  is  used. 
A tablespoonful  of  freshly-ground  coffee  for  each  cup, 
or  one  ounce  for  each  person,  is  required. 

The  coffee  should,  if  possible,  be  roasted  not  more 
than  twenty-four  hours  before  it  is  used.  It  should 
be  ground  as  short  a time  as  possible  before  it  is 
made. 

Fresh-boiled  water  at  boiling-point  must  be  used  in 
making  coffee,  but  the  coffee  itself  must  not  be  boiled 
if  the  finest  aroma  is  to  be  preserved. 

Milk  for  coffee  should  be  made  very  hot,  but  not 
allowed  to  boil.  Cream  should  always  be  served  as 
well. 

Coffee  should  never  be  allowed  to  stand  long  in 
metal,  as  it  loses  its  aroma.  If  made  in  a pan  or 
metal  pot,  it  should  be  poured  off  into  a hot  jug. 

Freshly  roasted  and  ground  coffee  of  fine  quality 
may  be  had  at  is.  6d.  per  lb.,  and  fine  Mochas  and 
other  coffees  at  higher  prices. 

Machines  for  roasting  and  grinding  coffee  at  home 
can  be  procured  in  sizes  to  suit  small  families,  and  are 
strongly  recommended  to  those  who  like  really  good 
coffee. 


( ) 


3-  Co  /Ifcafie  Coffee  In  a ipait.— No.  i. 

Ingredients. 

2 oz.  coffee, 
i pint  of  water. 

Put  2 oz.  of  ground  coffee  into  a dry  enamelled 
saucepan.  Hold  it  over  the  fire,  stirring  it,  for  about 
two  minutes,  till  the  coffee  and  pan  are  both  thoroughly 
hot.  Pour  over  it  a pint  of  fast-boiling  water,  cover  it 
closely,  let  it  stand  for  five  minutes. 

Strain  it  through  a clean  cloth,  heat  again,  and  serve. 

Have  ready  a jug  of  thoroughly  hot  milk.  Coffee 
made  in  this  way  is  strong  enough  to  be  mixed  with 
two-thirds  of  milk. 

The  coffee  should  be  roasted  over-night  and  ground 
in  the  morning. 

4-  Coffee.— No.  2. 

Allow  a tablespoonful  of  coffee  to  each  cup,  and  put 
into  a pan  as  many  cups  of  hot  water  as  you  require. 

Mix  the  coffee  in  a cup  with  a little  cold  water  and 
put  it  into  the  pan  of  water.  Cover  the  pan,  set  it  on 
a gentle  heat,  and  let  it  simmer  twenty  minutes.  At 
the  end  of  that  time  let  it  just  reach  the  boil.  As  it 
does  so,  dash  in  a little  cold  water  to  clarify  it,  and 
strain  through  muslin. 

Coffee  made  in  this  way  gives  a very  strong,  though 
not  quite  such  an  aromatic,  infusion. 

It  can  be  made  over-night  and  reheated,  but  it  must 
be  kept  in  a china  jug,  not  in  a pan. 
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s-  'Co  /ifoaTie  Gfoocolate  ant)  Cocoa. 

Ingredients. 

2 oz.  chocolate. 

i pint  of  milk. 

Take  2 oz.  of  any  good  plain  chocolate,  English  or 
foreign.  Place  it  in  an  enamelled  pan  with  about  two 
tablespoonfuls  of  water.  Set  it  by  the  fire,  and  let  it 
dissolve  slowly.  When  the  chocolate  is  all  dissolved, 
add  to  it  a pint  of  cold  milk ; bring  it  gradually  to  the 
boil,  and  it  is  ready  for  use. 

Chocolate  is  much  improved  by  frothing ; but  to  do 
this  properly,  a French  or  Italian  chocolatiere  is  re- 
quired, with  a whisk  passed  through  the  lid  so  that 
the  chocolate  can  be  whisked  while  coming  to  the 
boil. 

If  cocoa  is  required  for  breakfast,  the  maker’s  direc- 
tions, provided  with  the  packets,  may  usually  be  fol- 
lowed, or  it  may  be  made  as  above.  It  must  be 
remembered  that  all  cocoa  requires  at  least  one 
minute’s  boiling — no  mere  pouring  on  of  boiling  milk 
or  water  will  suffice  to  cook  it  thoroughly. 
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6.  wentta  m*ea&. 


Ingredients. 

i lb.  flour. 

i oz.  butter. 

J oz.  German  yeast. 

| oz.  castor  sugar. 

i egg- 

\ pint  warm  milk. 

i teaspoonful  of  salt. 

Put  the  flour  into  a warmed  bowl,  rub  into  it  an  ounce 
of  butter,  and  add  the  salt.  Put  the  yeast  in  a cup 
with  the  sugar  and  a little  flour.  Braid  it  with  the 
back  of  a spoon  until  it  is  soft,  and  add  half  the  milk. 
Leave  it  to  rise  in  a warm  place  for  ten  minutes.  Beat 
the  egg  light,  mix  it  with  the  rest  of  the  milk,  add  to 
the  yeast,  and  pour  the  whole  into  the  flour,  kneading 
it  to  a light  dough.  Leave  it  to  rise  in  a warm  place 
for  an  hour.  Knead  and  divide  into  eight  pieces  ; 
knead  each  and  form  them  into  rolls.  Place  them  on 
a baking-tin,  lay  a cloth  over  them,  and  set  it  over  a 
pan  of  boiling  water  for  ten  to  twenty  minutes  to  raise 
them.  Brush  them  over  with  beaten  egg,  and  bake  in 
a quick  oven. 

These  rolls  can  be  reheated  for  breakfast,  if  wished, 
or  the  dough  can  be  made  into  two  small  loaves,  if 
preferred. 
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7-  QufcM^ntafce  Breaftfast=1Rolls, 

\ 

Ingredients. 

\ lb.  flour, 
i oz.  butter. 

i teaspoonful  baking-powder, 
i teaspoonful  sugar. 

\ teaspoonful  salt. 

£ pint  milk. 

Rub  the  butter  into  the  flour,  add  the  baking- 
powder,  salt  and  sugar. 

Mix  into  a light  dough  with  cold  milk,  and  form  as 
rapidly  as  possible  into  small  rolls,  kneading  very 
little. 

Place  them  on  a baking-sheet,  brush  them  over  with 
milk,  and  bake  them  for  fifteen  minutes  in  a quick  oven. 
They  may  be  brushed  again  with  milk  after  they  have 
been  baked  ten  minutes — it  keeps  the  crust  more 
tender. 

These  rolls  may  be  varied  by  adding  a little  more 
sugar. 
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8.  (Birfcle  Scones  without  JButter^mUfe. 


Ingredients. 

i lb.  flour. 

1 teaspoonful  salt. 

2 teaspoonfuls  baking-powder. 

About  | pint  of  sweet  milk. 

Put  the  flour  into  a bowl,  and  mix  with  it  the  salt 
and  baking-powder. 

Pour  in  the  milk,  stirring  briskly  with  a knife. 
When  the  dough  seems  wet  enough,  form  it  into  a 
ball  with  the  fingers,  lift  it  on  to  a floured  board, 
flatten  it  and  roll  it  out  as  lightly  as  possible  to  about 
half  an  inch  in  thickness,  or  rather  less.  Cut  it  into 
small  rounds  with  a tin  cutter,  and  bake  at  once  on  a 
hot  girdle.  When  well  risen  and  a little  browned  on 
the  under-side,  turn  on  the  other  side  for  two  minutes. 
Ten  minutes  should  cover  the  whole  process  of  mixing 
and  baking,  and  the  more  quickly  they  are  done  the 
better  they  are. 

If  butter-milk  can  be  procured,  one  teaspoonful  of 
carbonate  of  soda  and  half-teaspoonful  of  tartaric  acid 
may  be  used  instead  of  baking-powder. 


9-  ©at=*Cafte0  — No.  i. 


Ingredients, 
i lb.  oatmeal, 
i oz.  butter  or  lard. 

^ teaspoonful  carbonate  of  soda, 
i teaspoonful  salt. 

Put  the  oatmeal  in  a bowl  and  rub  in  the  butter ; 
add  the  soda  and  the  salt.  Mix  it  into  a paste  with 
cold  water,  stirring  very  briskly  with  a stick.  Cover 
the  pasteboard  with  meal ; turn  the  paste  on  to  it. 
Make  it  into  a ball,  flatten  it,  roll  it  out  very  thinly  ; 
cut  into  triangles  and  bake  on  a girdle  or  hot  plate. 


io.  ©at=Caiies,— No.  2. 

Ingredients. 

£ lb.  oatmeal. 

£ teaspoonful  salt. 

Mix  the  oatmeal  and  salt.  Make  it  into  a paste 
with  boiling  water ; turn  it  on  the  board,  roll  out  very 
thinly,  cut  into  neat  shapes,  and  bake  on  a girdle. 

Oat-cakes  must  be  baked  on  one  side  only.  When 
that  is  done,  the  other  side  should  be  toasted  before 
the  fire.  They  should  always  be  toasted  a few 
minutes  before  they  are  sent  to  table. 
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ii.  Zbc  B 1 !!Bi*eafcfast>1RoU. 


Ingredients. 

i lb.  flour. 

i oz.  butter. 

i egg. 

i teaspoonful  salt. 

1 tablespoonful  sugar,  or  less  if  liked. 

£ pint  milk. 

2 teaspoonfuls  baking-powder. 

Rub  the  butter  into  the  flour;  mix  in  the  salt,  sugar, 
and  baking-powder.  (The  sugar  may  be  omitted  alto- 
gether if  preferred.)  Beat  the  egg  light,  mix  a little 
milk  with  it,  and  pour  it  into  the  flour ; add  more 
milk,  stirring  briskly  with  a knife  till  it  is  a light  lithe 
dough. 

Turn  out  on  to  a floured  board.  Knead  very  little; 
form  into  rolls,  place  on  a baking-sheet  and  bake  for 
fifteen  minutes  in  a quick  oven,  brushing  over  twice 
with  milk. 

The  oven  for  baking-powder  rolls  needs  to  be  very 
quick.  If  a girdle  can  be  heated  more  readily,  roll  out 
the  dough  lightly  to  half  an  inch  thickness  instead  of 
kneading  it,  cut  into  rounds,  and  bake  on  the  girdle. 
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12.  XTo  Cooft  Eggs  fcelicatels. 

Warm  a basin  with  boiling  water,  place  two  eggs  in 
it,  and  when  the  chill  is  taken  off  the  shells,  pour  over 
them  sufficient  fast-boiling  water  to  cover  them  deeply. 
Put  a plate  over  the  basin,  and  let  them  stand  twelve 
minutes. 

13. — ANOTHER  WAY. 

Have  ready  a pan  of  fast-boiling  water.  Warm  the 
shells  of  the  eggs  by  holding  them  in  the  steam  a 
moment,  then  drop  them  gently  in.  Cover  the  pan, 
take  it  off  the  fire  instantly,  and  let  it  stand  where  it 
cannot  possibly  boil  for  eight,  nine,  or  ten  minutes, 
according  to  the  size  of  the  eggs. 

14. — OR, 

Put  the  eggs  into  cold  water,  bring  it  to  the  boil  as 
rapidly  as  possible,  and  take  out  the  eggs  the  instant 
it  boils. 

All  these  methods  are  superior  to  the  ordinary  plan 
of  boiling  eggs  fast,  as  by  all  of  them  the  albumen  is 
gently  cooked  and  is  therefore  more  digestible. 
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is-  3Bacom 

Most  persons  prefer  streaky  bacon  for  breakfast. 
Choose  from  a flitch  that  is  not  too  thin.  Cut  it  in 
thin  slices,  trim  off  the  rind  and  any  parts  that  look 
rusty.  Roll  up  each  slice  firmly  and  stick  a skewer 
through  three  or  four  together.  Cook  before  the  fire 
in  a tin  or  Dutch  oven.  They  must  be  thoroughly 
cooked,  but  not  too  much  crisped. 

If  preferred  unrolled,  the  slices  must  be  placed  in 
a tin  and  cooked  before  the  fire  or  in  a hot  frying-pan 
over  the  fire. 

Much  fat  melts  out  of  the  bacon  in  cooking,  and 
this  is  often  wasted.  Cut  slices  of  household  bread, 
not  too  new,  about  half  an  inch  thick,  trim  off  the 
crust,  sprinkle  them  very  lightly  with  salt  and  pepper. 
Lay  them  in  the  tin,  cover  closely  with  slices  of  bacon, 
and  cook  before  the  fire. 

Good  bacon  should  be  firm  to  the  touch,  and  have 
a slightly  pinkish  tinge  upon  the  fat. 

Bacon  may  be  grilled  very  nicely  under  the  griller 
of  the  gas  cooking-stove  or  with  the  electric  grill. 
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16.  JSacon  an&  jEqqq. 

Ingredients, 
i oz.  bacon, 
i egg  for  each  person. 

Cut  the  bacon  into  slices,  place  in  a hot  frying-pan, 
and  cook  quickly,  turning  twice  or  thrice. 

When  the  bacon  is  done,  place  it  on  a hot  dish 
before  the  fire.  Have  ready  broken,  each  into  a cup, 
as  many  eggs  as  you  require.  Slip  them  carefully  into 
the  pan  without  breaking  the  yolk,  and  allow  them  to 
cook  in  the  hot  fat  until  the  white  is  set,  but  not  the 
yolk.  Tilt  the  pan  whilst  frying  the  eggs. 

Dish  on  the  bacon  without  breaking  the  yolk. 

i7-  poacbefc  tEqqs. 

Poached  eggs  are  more  digestible  than  fried  eggs. 
If  they  are  to  be  served  with  bacon,  the  bacon  should 
be  cooked  before  the  fire  on  bread.  A small  frying- 
pan  is  best  for  poaching  eggs.  Break  the  eggs  care- 
fully, each  into  a separate  cup.  Have  the  pan  half 
full  of  boiling  water  lightly  salted,  with  a few  drops  of 
vinegar  or  lemon-juice ; take  it  off  the  fire,  slip  in  the 
eggs  one  by  one  ; replace  and  keep  the  water  simmer- 
ing gently;  allow  the  eggs  to  cook  till  the  white  is 
firm ; lift  out  carefully  and  dish  on  bacon,  or  on 
buttered  toast. 

The  eggs  can  be  kept  a very  nice  shape  by  turning 
the  cups  over  them  and  allowing  them  to  cook  till 
almost  done  under  the  cups. 
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i s.  J3afie&  TSQQ8,  or  ©eufs  sur  le  plat 

Take  a strong  plate  which  will  stand  the  fire,  butter 
it  thickly,  sprinkle  it  with  salt  and  pepper ; place  it  in 
the  oven  till  thoroughly  hot. 

Break  five  eggs  carefully  on  to  it  without  breaking 
the  yolks ; sprinkle  over  them  a little  more  salt,  pepper, 
and  about  two  spoonfuls  of  milk.  Bake  until  set. 

Serve  in  the  dish  as  they  are. 

Eggs  for  poaching  or  baking  should  be  thirty-six 
hours  old.  If  they  are  quite  new-laid  the  whites  are 
too  milky.  Baked  eggs  are  usually  found  less  satisfy- 
ing than  boiled  eggs.  Many  persons  who  can  only 
eat  one  boiled  egg  can  eat  two  if  they  are  baked. 

i9-  Baftefc  iEggs*  or  ©eufs  au  3us. 

(French  Recipe.) 

Chop  half  a teaspoonful  of  parsley,  peel  and  chop 
one  mushroom,  mix  with  half  a teacupful  of  gravy, 
pepper  and  salt.  Pour  into  a pie-dish,  and  place  it  in 
the  oven  till  very  hot. 

Break  six  eggs  carefully  into  it,  strew  breadcrumbs 
over  them,  and  bake  for  three  minutes.  Heat  another 
half  teacupful  of  gravy  and  pour  it  in  ; strew  on  a few 
more  breadcrumbs  and  bake  till  the  eggs  are  set. 

If  mushrooms  are  not  to  be  had,  one  tablespoonful 
of  good  ketchup  may  be  added  to  the  gravy,  but  less 
salt  will  then  be  wanted. 
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ao.  Butterefc  Boas* 

Ingredients. 

4 eggs. 

1 oz.  butter. 

4 tablespoonfuls  milk. 

2 slices  toast. 

Pepper  and  salt. 

Break  the  eggs  and  beat  them  lightly,  adding  the 
milk,  pepper,  and  salt.  Melt  the  butter  in  a pan. 
Pour  in  the  eggs  and  stir  briskly  till  the  mixture  is  set. 
Serve  in  lumps  upon  slices  of  buttered  toast.  The 
mixture  should  be  quite  creamy. 

21. — ANOTHER  WAY  (FRENCH  RECIPE). 

Break  as  many  eggs  as  are  required ; season  them 
with  salt,  pepper,  and  mace.  For  each  egg  add  a 
tablespoonful  of  strong  gravy  or  stock.  Pour  the 
mixture  into  a pan,  set  it  on  a gentle  heat,  and  stir  till 
it  thickens,  adding  just  before  serving  a piece  of 
butter  the  size  of  a walnut  for  two  eggs.  Serve  as 
above.  The  toast  must  be  made  and  buttered  before 
the  eggs  are  cooked,  and  kept  hot  before  the  fire. 
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22.  $utterefc  E33S  wltb  ipeas. 

Ingredients. 

4 eggs. 

1 tablespoonful  of  cream  or  good  stock. 

1 teacupful  of  cooked  peas. 

1 oz.  butter. 

Pepper,  salt,  cayenne. 

Take  a cupful  of  peas  that  have  been  cooked  the 
day  before,  warm  them  by  standing  the  cup  in  a pan 
of  boiling  water  for  a few  minutes.  Break  the  eggs, 
beat  them  with  the  stock  or  cream.  Melt  the  butter  in 
a pan.  Add  the  peas  to  the  eggs.  Pour  the  mixture 
into  the  pan.  Stir  till  it  sets,  and  serve  on  slices  of 
buttered  toast. 

^ lb.  of  cooked  ham,  cut  into  small  dice,  may  be 
cooked  in  the  same  way ; but  it  must  be  warmed 
through  before  adding  to  the  eggs.  A little  more 
butter  will  be  required,  and  the  salt  may  be  omitted. 

An  ingenious  cook  can  make  a considerable  variety 
of  dishes  after  this  recipe ; but  it  must  always  be  re- 
membered that,  whatever  combinations  are  made,  the 
meat  must  be  first  warmed,  as  otherwise  it  would 
hardly  get  heated  through. 
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23  iEqqs  ant>  Bsparaons  ZTops. 

Ingredients. 

3 eggs. 

i bunch  small  asparagus. 

i tablespoonful  milk. 

| 02  butter. 

Salt,  pepper,  cayenne. 

A squeeze  of  lemon-juice 

Cook  the  asparagus  in  boiling  water,  with  one  tea- 
spoonful of  sugar,  the  same  of  salt,  and  a pinch  of 
soda.  Boil  until  tender,  without  the  lid.  Beat  the 
eggs  with  the  milk.  Melt  the  butter  in  a pan.  Cut 
off  the  asparagus-tops,  add  them  to  the  eggs  with  the 
seasoning  and  lemon-juice.  Pour  the  mixture  into 
the  pan  and  stir  till  it  sets. 

Serve  on  buttered  toast. 

French  beans  may  be  used  for  this  dish,  or  cooked 
mushrooms,  cut  small ; but  whatever  vegetables  are 
used  must  be  warmed  through  before  being  added 
to  the  eggs 
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24.  £03s  with  Brown  Butter* 

Put  2 oz.  fresh  butter  in  a pan,  and  let  it  brown,  but 
not  burn.  Throw  in  a tablespoonful  of  parsley,  which 
must  have  been  well  washed  and  dried.  Put  the  butter 
and  parsley  into  another  pan,  and  pour  two  table- 
spoonfuls of  vinegar  into  the  first  pan  ; let  it  boil,  and 
pour  it  on  to  the  parsley  and  butter. 

Butter  a plate,  break  on  to  it  four  fresh  eggs ; set 
the  plate  into  the  oven  until  the  whites  are  just  set. 
Pour  the  hot  sauce  over  them,  and  serve  at  once. 

If  the  dish  is  to  be  very  elegant,  the  eggs  may  be 
cut  round  with  a tin  cutter,  leaving  a round  of  white 
about  a quarter  of  an  inch  round  each  yolk,  and  served 
on  another  dish. 


25.  Bggs  a I’BspaQnole. 

Slice  i lb.  of  tomatoes,  and  sprinkle  them  with  salt 
and  pepper.  Melt  2 oz.  of  butter  in  a pan.  When  it 
is  melted,  but  not  hot,  lay  in  the  tomatoes  ; let  them 
stew  very  gently  till  tender,  about  seven  minutes. 
Beat  three  eggs  light  and  pour  them  in,  stirring  the 
mixture  till  it  is  quite  thick. 

Serve  in  mounds  on  hot  buttered  toast. 

Some  persons  consider  this  dish  improved  by  the 
addition  of  a clove  of  garlic,  or  about  two  spoonfuls 
of  minced  onion.  The  tomatoes  may  be  dipped  in 
boiling  water  for  one  minute  and  skinned ; they  will 
then  cook  more  rapidly. 
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26.  ibam  ant>  Eggs  a I’EspaGnoIe. 

Chop  small  | lb.  of  cooked  ham,  put  2 oz.  of  butter 
in  a pan  ; when  it  is  just  melted  add  the  ham.  Beat 
three  eggs  light,  stirring  in  one  large  teaspoonful  of 
made  mustard,  quarter  teaspoonful  of  black  pepper, 
half  that  quantity  of  cayenne,  and  a little  salt.  If  the 
ham  is  very  salt,  little  or  none  need  be  added  to  the 
eggs. 

Pour  the  eggs  into  the  pan,  stir  for  a moment  till 
the  mixture  begins  to  set.  Let  it  brown  a little, 
taking  care  it  does  not  stick  to  the  pan  ; turn  it,  brown 
the  other  side,  and  serve  very  hot. 

The  cayenne  may  be  omitted  and  more  mustard 
added,  if  preferred. 


27.  Scalloped  Eggs, 

Boil  five  eggs  for  three  minutes ; when  cold,  remove 
the  shells  and  chop  the  eggs  up  roughly. 

Mix  together  one  teacupful  mashed  potatoes,  the 
same  of  boiled  rice,  one  tablespoonful  Worcester  sauce, 
half  teaspoonful  vinegar,  and  £ oz.  of  butter  melted. 
Season  rather  highly  with  salt  and  pepper. 

Put  the  mixture  into  buttered  scallop-shells,  adding 
a few  breadcrumbs  and  a little  butter  on  the  top,  and 
bake  a light  brown. 
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28.  jfisb  aitfc  Egcjs. 

Remove  all  bones  and  skin  from  3 oz.  of  cod-fish, 
and  break  it  into  small  pieces. 

Beat  four  eggs  light,  mix  in  the  fish  and  one  teaspoon- 
ful anchovy  sauce,  and  season  highly  with  pepper,  salt, 
and  cayenne.  Melt  2 oz.  of  butter  in  a stewpan.  Pour 
in  the  mixture,  stir  for  a moment  till  it  begins  to  set, 
then  fry  a pale  brown  on  each  side,  shaking  the  pan 
to  prevent  burning. 

Any  cold,  or  pickled,  or  tinned  fish  may  be  used 
for  this  dish.  If  cod  is  used,  a little  mustard  may  be 
added  with  the  other  seasoning,  and  the  anchovy 
omitted. 

Lobster  and  salmon  are  both  excellent  cooked  in 
this  way. 


29.  ffimtan  TCafcMes  attb  E33S. 

If  the  haddock  is  highly  dried,  soak  it  over-night  in 
cold  water,  or  in  milk  and  water,  if  it  is  to  be  very 
delicate. 

In  the  morning,  boil  it  very  gently  till  perfectly 
tender,  take  it  out,  cut  it  into  neat  squares ; lay  them 
in  a dish  before  the  fire,  and  place  on  each  piece  a 
small  bit  of  butter  and  a sprinkling  of  black  pepper. 

Poach  four  eggs  very  lightly,  about  three  minutes ; 
carefully  slide  each  on  to  a piece  of  the  fish,  taking 
great  care  not  to  break  it,  and  serve  immediately. 
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3o-  ©melette  au  IRaturel. 

Ingredients. 

3 eggs, 
i oz.  butter. 

Break  the  eggs  into  a basin,  beat  them  well,  adding 
salt  to  taste.  Have  ready  a small  frying-pan.  Melt 
the  butter  in  it,  but  do  not  let  it  get  hot.  Pour  in  the 
eggs,  beating  them  up  to  the  last  moment.  Shake 
the  pan  briskly  on  the  fire  to  prevent  it  from  sticking. 
When  the  mixture  is  set,  keep  it  still  one  minute. 
Double  it  in  halves,  let  it  brown  a little,  reverse  on  a 
hot  dish,  and  serve  instantly. 

31. — ANOTHER  WAY. 

For  each  egg  add  two  teaspoonfuls  of  milk,  and 
proceed  as  above.  In  France,  a very  little  water  is 
sometimes  used. 

32.— OR, 

Break  the  eggs,  separating  the  yolks  from  the 
whites.  Beat  the  yolks,  adding  seasoning.  Add  to 
the  whites  a pinch  of  salt,  beat  them  to  a solid  froth, 
stir  them  lightly  to  the  yolks,  and  pour  into  the  pan  as 
before.  This  method  is  called  Omelette  soufflee.  It 
is  easier  in  this  way  to  ensure  that  the  omelette  shall 
be  perfectly  light. 

The  pan  used  for  omelettes  must  be  kept  for  that 
purpose,  and  for  that  only.  It  must  be  exquisitely 
clean.  It  is  a good  plan  to  season  the  pan  by  putting 
in  a tiny  morsel  of  butter,  heating  it,  and  wiping  out 
the  pan  before  using  it. 
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33  ©melette  aus  tfittes  Ifterbes. 

To  any  of  the  preceding  recipes  add  2 full  teaspoon- 
fuls of^powdered  herbs  for  3 eggs.  Mix  with  the 
yolks  for  an  omelette  souffle. 

34-  ©melette  au  -Jainbon. 

Ingredients. 

2 oz.  lean  ham. 

2 oz.  butter. 

3 eggs. 

1 teaspoonful  chopped  parsley. 

Mustard,  pepper,  salt. 

Mince  the  ham  very  finely,  mix  with  it  the  parsley 
and  seasoning.  Beat  the  eggs  as  light  as  possible ; 
stir  the  ham  to  them  ; have  the  butter  ready  melted 
in  the  pan ; proceed  as  for  “ Omelette  au  Naturel.” 

35-  Ikibneg  ©melette. 

One  veal  kidney,  stewed  till  tender,  or  cooked  on  a 
spit  beforehand.  Mince  it  small,  add  it  to  the  eggs 
prepared  for- an  omelette  au  naturel;  beat  all  well 
together,  and  proceed  as  before. 
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36.  SnMan  ©melette. 

Ingredients. 

5 eggs. 

i tablespoonful  milk. 

i teaspoonful  salt. 

1 teaspoonful  curry  powder. 

£ teaspoonful  cayenne. 

2 teaspoonfuls  chopped  onion. 

oz.  butter. 

i teaspoonful  chopped  mint. 

Beat  the  eggs  very  light,  mix  the  milk  with  them 
and  add  the  curry  powder,  cayenne,  and  salt.  Chop 
the  onion  exceedingly  fine  and  stir  it  in,  adding 
last  of  all  a little  chopped  mint. 

Melt  the  butter  in  a pan,  pour  in  the  omelette, 
beating  to  the  last  moment.  Keep  the  omelette  as 
thick  as  possible.  If  the  pan  is  large,  tilt  it  so  as  to 
keep  the  omelette  to  one  side.  Seven  minutes  should 
cook  it. 
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37-  XTomato  ©melette» 

Ingredients, 

3 eggs. 

2 tomatoes. 

2 oz.  butter. 

Pepper,  salt,  lemon-juice. 

Stew  the  tomatoes  till  just  tender,  rub  them  through 
a sieve,  adding  a squeeze  of  lemon-juice. 

Beat  the  yolks  of  the  eggs  well,  and  stir  in  the 
tomatoes,  pepper,  and  salt. 

Beat  the  whites  to  a solid  froth.  Put  the  butter 
into  a pan  and  let  it  just  melt.  Stir  the  whites  of  egg 
to  the  yolks  very  lightly,  and  pour  the  mixture  into 
the  pan.  Shake  the  pan  gently  over  the  fire  till  the 
mixture  begins  to  set,  then  let  it  remain  still  one 
minute  to  brown  ; fold  in  halves,  and  serve  on  a very 
hot  dish.  \ 

38.  rtDusbroom  ©melette, 

Ingredients. 

^ lb.  mushrooms. 

3 eggs. 

2 oz.  butter. 

Pepper  and  salt. 

Lightly  stew  or  bake  the  mushrooms  till  tender, 
chop  them  small,  mix  them  with  the  beaten  eggs  as 
for  kidney  omelette  (page  33),  and  proceed. 
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39-  IRfonep  ©melette.— Another  Way. 

Mince  a cooked  veal  kidney,  or  2 mutton  kidneys, 
small.  Put  the  mince  into  a saucepan,  add  to  it  4 
tablespoonfuls  of  gravy  or  good  stock,  salt,  pepper,  a 
little  chopped  parsley,  a squeeze  of  lemon-juice,  and  a 
little  minced  chives.  When  this  mixture  has  simmered 
twenty  minutes,  prepare  an  omelette  au  naturel,  with 
4 eggs,  and  before  dishing  it  pour  the  mixture  intorthe 
middle  of  it ; fold  it  over  and  serve. 

Mushrooms  may  be  cooked  in  the  same  way  and 
served  in  an  omelette. 

40-  rtDusbrooms  Steweb. 

Ingredients. 

1 pint  small  mushrooms. 

2 oz.  butter. 

2 teaspoonfuls  flour. 

\ pint  milk. 

| teaspoonful  grated  nutmeg. 

Pepper,  salt. 

Lemon-juice. 

Cut  off  the  ends  of  the  stalks,  pare  the  mushrooms 
neatly,  and  as  they  are  done  drop  them  into  cold 
water  with  a squeeze  of  lemon-juice  in  it.  When  all 
are  ready,  lift  them  out  carefully  and  put  them  in  a 
stewpan  with  the  butter,  pepper,  salt,  and  juice  of 
half  a lemon.  Cover  the  pan  closely  and  let  the 
mushrooms  stew  twenty  minutes.  Take  them  out,  dredge 
the  flour  into  the  pan,  stir  well,  and  by  degrees  add  the 
milk  ; boil  till  it  thickens,  add  the  nutmeg.  Put  back  the 
mushrooms,  simmer  for  five  minutes  more,  and  serve. 
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41.  /iDusforooms  Stutter 

Ingredients. 

20  mushrooms. 

2 tablespoonfuls  breadcrumbs. 

1 tablespoonful  chopped  suet. 

2 sprigs  parsley. 

A teaspoonful  powdered  herbs. 

| teaspoonful  anchovy  sauce. 

i teaspoonful  rice  flour. 

i egg. 

i oz.  flour. 

1 oz.  butter. 

2 tablespoonfuls  milk. 

Wipe,  trim,  and  peel  the  mushrooms ; lay  them  on  a 
buttered  tin.  Mix  together  the  breadcrumbs,  suet, 
parsley,  herbs,  sauce,  and  rice  flour,  moistening  with 
the  egg.  Put  a portion  of  stuffing  into  each  mush- 
room, and  put  into  the  oven  for  fifteen  minutes. 

Wash  the  trimmings  and  stew  in  \ pint  stock. 
Make  a sauce  of  i oz.  butter,  i oz.  flour,  the  stock, 
and  milk,  boil  up  well.  Serve  the  mushrooms  on  hot 
buttered  toast,  sprinkling  them  with  some  browned 
breadcrumbs ; pour  the  sauce  round. 


42.  Bafteb  /iDusforooms. 

Ingredients. 

20  mushrooms, 
i oz.  butter. 

Pepper  and  salt 

The  button  mushrooms  should  not  be  used  for  this 
dish.  Choose  good-sized  ones,  cut  off  the  stalks,  peel 
the  tops  and  wipe  them.  Lay  them  in  a tin  baking- 
dish,  putting  a small  bit  of  butter  into  each,  and 
sprinkling  them  with  pepper  and  salt.  Bake  them 
for  twenty  minutes.  Have  ready  a slice  of  buttered  toast 
on  a hot  dish,  pile  the  mushrooms  on  it,  pour  the 
gravy  over,  and  serve  instantly. 


43-  Brollefc  /Iftusbrooms. 

Cut  off  the  stalks,  peel  and  wipe  the  tops.  Broil 
them  over  a clear  fire,  turning  them  only  once.  Place 
them  on  a very  hot  dish,  put  a small  piece  of  butter 
on  each,  adding  pepper,  salt,  and  a squeeze  of  lemon- 
juice.  Set  them  before  the  fire,  and  when  the  butter 
is  melted  serve  at  once. 
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44-  Stnffet)  tomatoes,  IRo.  l. 

Ingredients. 

6 large  tomatoes. 

2 sausages. 

i teaspoonful  minced  onion. 

Breadcrumbs. 

Pepper  and  salt. 

Dip  the  tomatoes  in  boiling  water  for  a minute,  peel 
them,  make  a hole  at  the  stalk  end,  and  scoop  them 
out  with  a sharp  pointed  knife. 

Take  the  sausages  out  of  their  skins,  mix  with  the 
onion,  breadcrumbs,  and  seasoning.  Fill  the  tomatoes 
with  the  mixture,  sprinkle  breadcrumbs  over  them, 
put  a bit  of  butter  on  each.  Lay  them  on  buttered 
paper  in  a baking-dish,  and  bake  for  ten  minutes  in  a 
quick  oven,  or  in  a Dutch  oven.  Place  each  on  a 
round  of  fried  bread,  and  serve  very  hot. 

If  preferred,  the  tomatoes  need  not  be  peeled,  but 
will  then  take  longer  to  cook.  They  may  be  prepared 
and  stuffed  over-night.  These  would  cook  excellently 
in  a paper  bag,  well  buttered. 
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45-  Stutfeb  tomatoes.— No.  2. 

Prepare  the  tomatoes  as  in  the  preceding  recipe. 

Ingredients  for  the  stuffing. 

6 mushrooms. 

1 small  onion. 

2 oz.  lean  ham. 

2 oz.  butter. 

1 teaspoonful  chopped  parsley. 

Breadcrumbs,  pepper  and  salt. 

Chop  the  mushrooms,  onion,  and  ham  finely,  put 
them  in  a stewpan  with  the  butter  and  parsley,  and  let 
them  stew  till  tender — about  fifteen  minutes.  Mix  with 
them  sufficient  breadcrumbs  to  take  up  the  butter  and 
gravy.  Fill  the  tomatoes  with  the  mixture,  sprinkle 
breadcrumbs  over  them,  place  a piece  of  butter  on 
each,  and  bake  for  ten  minutes. 

For  this  dish  also  the  tomatoes  may  be  prepared 
and  stuffed  over-night,  but  they  should  be  kept  in  a 
closely-covered  dish. 
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46.  /UMisfDrooms  ant>  tomatoes. 


Ingredients. 

2 large  tomatoes. 

6 mushrooms. 

Pepper  and  salt. 

Prepare  slices  of  buttered  toast,  cut  them  into  six 
neat  pieces.  Dip  the  tomatoes  into  boiling  water, 
peel  them,  and  cut  each  into  three  slices.  Lay  a slice 
on  each  piece  of  toast,  sprinkle  with  pepper  and  salt. 
Place  on  each  a peeled  mushroom.  Put  a tiny 
morsel  of  butter  into  each  mushroom,  pepper  them, 
and  set  in  the  oven  for  five  minutes. 

47. — ANOTHER  WAY. 

Lay  the  mushrooms  on  buttered  toast,  chop  the 
stalks  with  1 small  tomato  and  a little  parsley. 
Cook  this  mixture  five  minutes  in  a little  butter,  fill 
the  mushrooms  with  it,  and  bake  them  for  five  or  six 
minutes. 
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43.  Hnaels  on  1bor3ebacft, 

Ingredients. 

\ lb.  fat  bacon. 

20  oysters. 

Lemon-juice. 

Cayenne. 

Cut  the  bacon  in  very  thin  slices,  trimming  off  all 
the  rind.  Take  i oyster,  beard  it,  add  to  it  3 drops 
lemon-juice  and  2 grains  of  cayenne ; roll  it  firmly  in 
a slice  of  bacon.  When  all  are  rolled,  put  them  on 
small  skewers,  about  five  on  each,  and  fry  them,  or 
cook  them  in  a Dutch  oven  before  the  fire. 

Have  ready  small  rounds  of  toast  or  fried  bread ; 
serve  each  roll  on  a separate  piece. 

Tinned  oysters  may  be  used  for  this  dish  if  care  is 
taken  to  select  the  best  brands.  American  Blue 
Point  oysters,  however,  are  not  very  expensive. 
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49-  ©gster  Cutlets, 

Ingredients. 

20  oysters. 

3 tablespoonfuls  thick  white  sauce. 

i egg. 

£ oz.  butter. 

Salt,  pepper. 

A very  little  ground  mace,  cayenne, 
and  some  breadcrumbs. 

Beard  the  oysters  and  chop  them  roughly,  mix  with 
the  sauce  and  seasoning,  adding  just  a squeeze  of 
lemon-juice,  if  liked. 

Melt  the  butter  and  mix  with  it.  Beat  the  egg  and 
add  just  enough  to  bind  the  mixture — rather  more 
than  half.  Spread  the  mixture  on  a buttered  plate 
and  put  it  aside  to  set. 

When  it  is  firm,  form  it  into  cutlets,  using  a floured 
knife  to  shape  them  ; brush  over  with  the  remainder 
of  the  egg,  and  cover  with  breadcrumbs.  Do  this 
over-night.  In  the  morning  fry  in  hot  fat,  or  saute 
carefully  if  more  convenient. 

Some  persons  object  to  mace  as  a seasoning ; but 
this  is  generally  because  it  is  used  in  excess.  As  much 
as  will  lie  on  a skewer  dipped  an  inch  deep  into  the 
ground  mace  is  sufficient  for  these  cutlets,  and  the  same 
of  cayenne. 
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5°-  Xobstet*  Quenelles, 

Chop  one  small  lobster  finely.  Put  into  a pan  i oz. 
butter  and  i oz.  flour,  blend  them  over  a gentle  heat, 
add  by  degrees  four  tablespoonfuls  of  milk,  and  stir  till 
it  boils  and  thickens.  Mix  with  the  lobster,  adding 
salt,  pepper,  cayenne,  and  a little  lemon-juice,  and 
spread  on  a plate  to  cool.  When  cold,  form  into  small 
balls,  brush  them  over  with  egg,  and  cover  them 
with  breadcrumbs.  Do  this  over-night,  and  in  the 
morning  fry  them  in  hot  fat.  Tinned  lobster  will 
serve  nicely  for  this  dish. 
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51.  fillets  of  Salmon  or  otbei*  fflsfo* 

Any  fish  that  can  be  cut  into  fillets — as  salmon, 
turbot,  soles,  plaice,  or  haddock — can  be  very  simply 
and  quickly  dressed  for  breakfast,  in  broiled  or  fried 
fillets,  and  variety  can  be  introduced  in  sauce  and 
garnish.  In  filleting  most  kinds  of  fish  it  is  best  to 
cut  off  the  fillets  first,  and  to  skin  them  afterwards. 
To  cut  fillets  of  salmon,  run  a sharp  knife  along  the 
backbone  of  the  fish,  on  each  side,  and  then  take  off 
the  skin ; cut  the  fish  into  neat  square  pieces,  brush 
them  over  with  beaten  egg,  cover  them  with  fine 
breadcrumbs,  and  fry  them  in  hot  fat. 

Serve  with  or  without  sauce,  as  liked  ; but  for  break- 
fast it  should  be  a piquant  sauce,  if  any  is  used,  as 
ravigotte  or  tartare  sauce.  For  ravigotte  sauce,  to  one 
gill  of  good  white  sauce  add  one  tablespoonful  of 
tarragon  vinegar,  one  ditto  of  chilli  vinegar,  one  ditto 
of  Worcester  sauce,  and  one  teaspoonful  of  anchovy 
sauce.  These  flavourings  should  be  heated  together 
for  five  minutes  before  they  are  added  to  the  sauce. 

To  fillet  soles  or  plaice,  run  the  knife  down  the  back- 
bone and  then  to  each  side,  so  as  to  take  off  the  fillets. 
To  separate  the  skin  from  the  flesh,  lay  the  fillet  skin 
downward  on  the  board,  and  pass  the  knife  between  the 
skin  and  the  flesh,  pressing  the  knife  downwards.  This 
should  always  be  done  over-night,  and  fillets  of  plaice 
are  much  improved  by  lying  all  night  in  a marinade  of 
equal  parts  of  white  vinegar  and  cold  water  with  a few 
slices  of  onion,  3 bay-leaves,  a little  thyme,  celery,  and 
parsley,  2 cloves,  and  6 peppercorns. 

For  breakfast  some  persons  prefer  to  have  fish 
dipped  in  milk  and  lightly  dredged  with  flour  before 
frying,  as  less  rich  than  egg  and  breadcrumbs. 
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52.  Salmon  Steafes  Orlllek 


Take  two  slices  of  salmon,  about  an  inch  thick,  or 
less  if  preferred.  Brush  each  slice  over  lightly  with 
salad-oil,  or  with  a very  little  butter  just  melted,  and 
season  them  with  pepper  and  salt.  Place  them  on  a 
gridiron  over  a clear  fire,  and  cook  from  twenty  to 
thirty  minutes,  according  to  thickness,  turning  them 
every  five  minutes,  and  basting  with  a very  little  butter. 
When  the  steaks  are  cooked  through,  the  flesh  on 
being  gently  pressed  will  separate  from  the  bone. 
Serve  at  once,  garnished  with  parsley. 

Cold  boiled  salmon  is  excellent  for  breakfast,  either 
plain  or  with  the  addition  of  a little  vinegar.  The 
fish  must  be  put  on  in  hot  water  well  salted,  but  not 
allowed  to  do  more  than  simmer  after  it  is  once 
brought  to  the  boil.  Vinegar  must  not  be  added  to  the 
water,  as  it  spoils  the  colour. 

If  the  fish  is  fresh-caught  and  crimped,  it  takes 
much  less  time  to  cook  than  if  plain.  To  crimp  a 
salmon,  take  a fresh-caught  fish,  clean  it,  wash  it,  make 
deep  incisions  on  each  side,  from  the  back  downwards, 
with  a very  sharp  knife,  and  about  an  inch  and  a half 
apart.  Put  the  fish  into  very  cold  spring  water  for 
two  hours,  changing  the  water  three  times  ; then  cook 
at  once.  If  steaks  are  wanted,  cut  thick  slices,  and 
drop  each  slice  for  a few  minutes  into  strong  salt  and 
water,  then  cook  at  once. 
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53-  Salmon  Cutlets. 

Ingredients. 

2 salmon  steaks. 

i tablespoonful  chopped  parsley, 
i tablespoonful  clarified  butter  or  oil. 
i teaspoonful  capers, 
i saltspoonful  chopped  onion. 

Pepper  and  salt. 

Separate  each  steak  into  three  or  four  pieces,  accord- 
ing to  size.  Chop  the  parsley,  onions,  and  capers  ; 
mix  all  together  with  the  oil  or  butter,  adding  pepper 
and  salt;  cover  each  cutlet  with  the  mixture,  fold 
each  separately  in  buttered  paper,  and  bake.  Serve 
in  the  papers. 

The  onions  may  be  omitted  if  wished. 

The  cutlets  may  be  broiled  over  a clear  fire  if  more 
convenient,  or  they  may  be  cooked  in  a Dutch  oven. 
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54.  Mbftina 


Ingredients. 

4 whitings. 

i egg. 

i oz.  breadcrumbs. 

Clean  and  skin  the  fish,  dry  them  in  a cloth,  and 
fasten  their  tails  into  their  mouths.  Beat  the  egg, 
mixing  with  it  a quarter  teaspoonful  of  salt.  Brush  the 
fish  carefully  over  with  egg,  and  cover  them  with 
fine  breadcrumbs.  A little  flour  may  be  mixed  with 
the  breadcrumbs.  Fry  them  a nice  golden  brown  in 
plenty  of  hot  fat ; drain  them  well  on  paper  before 
sending  them  to  table. 

Whiting  may  also  be  cooked  an  plat , as  soles,  or 
broiled  over  a clear  fire,  or  cooked  in  a Dutch  oven 
before  the  fire. 

They  may  also  be  brushed  over  with  milk  and 
dipped  in  fine  flour  to  which  salt  and  pepper  has  been 
added,  in  the  proportion  of  one  teaspoonful  of  salt  and 
quarter  teaspoonful  of  pepper  to  one  tablespoonful  of 
flour,  and  then  fried  or  sauted.  Salt  used  for  this 
purpose  must  be  finely  ground. 
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55-  TWibtttngs  a I’Bcosse, 

Obtain  the  fish  as  fresh  as  possible,  clean  them, 
skin  them,  and  take  out  the  eyes.  Cover  them  inside 
and  out  with  salt  for  a minute.  Then  shake  off  all 
the  salt  which  will  come  off,  pass  a string  through  the 
eyeholes  and  hang  them  to  dry  out-of-doors  or  in  a 
passage  where  there  is  a strong  current  of  air.  Next 
morning  dip  them  in  flour,  and  broil  or  ‘branded  them, 
as  it  is  called  in  Scotland,  over  a gentle  fire,  and  serve 
very  hot. 

56.  TKUbttings  a la  /Iftattre  fc’lboteL 

Clean  and  wipe  the  whitings,  but  do  not  skin  them; 
dip  them  in  salt,  as  above,  and  broil  them  at  once. 
Spread  maitre  d’hotel  butter  over  them  and  serve 
instantly. 

57-  /ibaltre  b’lbotel  3Buttet\ 

Ingredients. 

1 oz.  butter. 

1 teaspoonful  chopped  parsley. 

Juice  of  half  a lemon. 

Two  pinches  salt. 

One  pinch  white  pepper. 

Put  all  on  a plate  and  mix  thoroughly,  and  keep  in 
a cool  place  till  wanted.  The  butter  should  be  pre- 
pared over-night. 
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58.  Baftefc  Sole* 


Ingredients. 

i large  sole, 
i oz.  butter. 

A small  piece  of  onion, 
i teaspoonful  powdered  herbs, 
i oz.  fine  breadcrumbs. 

Pepper,  salt,  and  parsley 
Juice  of  half  a lemon. 

Lay  the  sole  on  the  dish  on  which  it  is  to  be  served. 
It  must  be  well  buttered,  and  one  which  will  stand  the 
oven.  Chop  the  onion  very  fine,  mix  it  with  the  bread- 
crumbs, the  powdered  herbs,  a little  parsley  chopped 
fine,  pepper  and  salt.  Sprinkle  this  mixture  thickly 
over  the  sole.  Squeeze  the  juice  of  half  a lemon  over 
it,  and  put  the  butter  on  in  small  pieces.  Bake  in  a 
moderate  oven  for  twenty  minutes  or  half  an  hour, 
according  to  the  size  of  the  fish.  Serve  very  hot. 

The  onion  may  be  omitted,  if  preferred  ; but  most 
persons  will  find  it  agreeable  if  a judiciously  small  piece 
is  used  and  it  is  chopped  very  fine. 
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59-  Soles  au  plat* 

Ingredients. 

2 soles. 

2 oz.  butter. 

i tablespoonful  weak  stock  or  gravy. 

i teaspoonful  anchovy  essence. 

i oz.  breadcrumbs,  salt,  and  cayenne. 

A few  picked  shrimps. 

Clarify  the  butter  and  pour  it  into  the  dish  in  which 
the  fish  are  to  be  served  ; add  the  stock  and  anchovy 
essence.  Lay  in  one  fish,  sprinkle  over  it  the  picked 
shrimps ; lay  the  other  sole  on  the  top  and  cover  with 
the  breadcrumbs  seasoned  with  pepper  and  salt,  and 
just  moistened  with  butter.  Bake  about  twenty  to 
twenty-five  minutes. 

6o. — Another  Way. 

Melt  i oz.  of  butter,  mix  it  with  an  egg  lightly 
beaten ; brush  the  fish  thickly  in  every  part  with  the 
mixture,  and  cover  it  with  breadcrumbs  seasoned  with 
salt,  cayenne,  powdered  mace,  and  nutmeg.  Bake 
about  twenty  minutes. 

6 1.  Cot)  Steals  3Brotlefc. 

Cod  steaks  should  be  cut  about  three-quarters  of  an 
inch  thick  from  the  best  part  of  the  fish.  Wash  and 
dry  them.  Lightly  grease  the  gridiron ; lay  the  steaks 
upon  it  and  cook  for  about  ten  minutes  over  a very 
clear  fire,  turning  them  three  times,  but  never  sticking 
a fork  in.  Gas  grillers  are  generally  used  now  in  all 
towns  for  anything  that  requires  grilling. 
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62.  Gob  Steafts  Saute. 

Wash  and  dry  the  steaks.  Brush  them  over  lightly 
with  a little  dissolved  butter ; season  with  salt  and 
pepper,  and  dredge  with  a little  flour.  Put  a small 
bit  of  butter  in  the  frying-pan  ; when  it  is  hot  lay  in 
the  steaks.  Cook  on  both  sides  till  a nice  brown. 

63.  Gob  Steafes 

Brush  the  steaks  lightly  with  beaten  egg  and  cover 
with  fine  breadcrumbs,  seasoned  with  salt  and  black 
pepper.  Fry  in  hot  dripping,  or  saut6,  as  above. 

All  white  fish  are  improved  by  being  washed  with 
vinegar  before  they  are  dressed. 

64.  Got)  Steafes  Baftefc.  IMo.  1. 

Ingredients. 

2 cod  steaks. 

1 oz.  breadcrumbs. 

1 oz.  butter. 

1 teaspoonful  made  mustard. 

\ teaspoonful  powdered  herbs. 

Pepper  and  salt. 

Brush  the  steaks  over  very  lightly  with  mustard.  Lay 
them  on  a well-buttered  dish.  Mix  the  breadcrumbs, 
herbs,  pepper  and  salt,  and  sprinkle  thickly  over  the 
fish.  Put  the  remainder  of  the  butter  in  small  pieces  on 
the  top,  and  bake  for  twenty  minutes  or  half  an  hour 

All  baked  fish  should  be  cooked  in  the  dish  in  which 
it  is  to  be  served,  so  that  the  juice  of  the  fish  is  not  lost. 
A moderate  oven  is  best.  If  it  is  very  hot,  a piece  of 
buttered  paper  must  be  laid  over  the  fish,  or  it  may  be 
cooked  in  a paper  bag,  slipping  the  fireproof  dish  in. 
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6s-  Go£>  Steafes  EaKeD.  IRo,  2. 

Ingredients. 

2 cod  steaks. 

i oz.  breadcrumbs. 

£ oz.  suet. 

| teaspoonful  powdered  herbs. 

Pepper,  salt.,  squeeze  of  lemon-juice. 

Wash  and  dry  the  steaks  ; take  out  the  bone  in  the 
centre.  Shred  and  chop  the  suet  very  fine ; mix  it 
with  the  breadcrumbs,  herbs,  pepper,  salt,  and  lemon- 
juice;  moisten  with  a very  little  milk.  Lay  the  steaks 
on  a buttered  dish ; fill  the  hole  with  the  forcemeat, 
piling  it  up  into  a mound  in  the  centre.  Bake  for 
twenty  minutes  or  rather  more. 

Halibut  steaks  may  be  cooked  in  any  way  directed 
for  cod  steaks.  They  may  also  be  simply  brushed 
over  with  milk,  or  butter  melted,  covered  with  bread- 
crumbs and  baked  on  a buttered  dish. 

66.  Erollefc)  Eels. 

Skin  and  clean  carefully  one  fine  eel ; wash  it  dry 
and  cut  it  into  pieces  about  two  inches  long.  Open 
them,  take  out  the  bones,  and  wrap  each  piece  round 
with  fresh  sage-leaves,  fastening  them  with  thread.  Dip 
each  piece  into  salad-oil,  squeeze  a little  lemon-juice 
over  them,  add  a little  pepper  and  salt,  and  broil  them 
on  a gridiron  till  nicely  browned.  Remove  the 
threads  and  serve  instantly. 

( 49  ) 


4 


67.  ffrleb  Eels. 

Prepare  the  eel  as  above,  taking  out  the  bones ; 
sprinkle  the  pieces  with  fine  salt  and  pepper,  roll  them 
in  flour,  and  fry  in  hot  fat,  taking  care  to  put  in  the 
thickest  pieces  first  Drain  on  paper  and  serve  very 
hot 

68.  jfresb  ibafcfcocft. 

No  fish  is  more  palatable  for  breakfast  than  fresh- 
caught  haddock,  well  dressed  in  any  manner,  whether 
boiled,  fried,  baked,  or  broiled. 

For  frying,  baking,  or  broiling,  the  fish  should  be 
skinned.  Small  fish  may  be  dipped  in  milk  and 
floured,  or  egged  and  breadcrumbed,  and  fried  whole. 
Larger  fish  may  be  filleted  or  cut  into  three  pieces 
before  frying. 

Baked  haddock  for  breakfast  should  be  sprinkled 
thickly  with  highly-seasoned  breadcrumbs,  to  which 
some  powdered  herbs  have  been  added.  A slice  or 
two  of  bacon  cooked  in  the  same  dish  is  an  improve- 
ment. 

Boiled  haddock  should  be  just  washed  with  vinegar 
and  put  into  boiling  salted  water.  As  soon  as  the 
water  comes  to  the  boil  again  after  the  fish  is  put  in, 
draw  the  pan  to  the  side  of  the  fire  and  let  it  simmer 
till  the  fish  is  done. 

For  broiling,  haddock  should  be  rizared  (see  next 
page). 
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69 . IR^arefc  l&a&fcocfe* 

Ingredients. 

i haddock. 

Salt. 

Take  a nice  fresh  haddock,  clean  it  carefully,  wash 
it,  rub  it  well  with  salt,  and  let  it  lie  in  salt  for  two 
hours ; then  hang  it  up  to  dry  for  at  least  twelve  hours, 
or  more  if  convenient.  In  the  morning  skin  it,  grill  it 
on  the  gridiron,  or  toast  in  front  of  the  fire.  If  large 
it  may  be  split  open. 

70.  Briet)  Iba&Socfc. 

The  Aberdeen  haddies,  as  they  are  called,  are  the 
best.  If  very  salt,  steep  them  in  cold  water  over-night.  In 
the  morning  lay  them  in  a shallow  tin,  cover  with 
milk,  and  let  them  cook  before  the  fire,  or  in  the  oven, 
till  done  through ; then  lightly  pepper,  and  put  small 
morsels  of  butter  over. 

Ingredients. 

1 dried  haddock. 

2 bay-leaves. 

A bunch  of  herbs. 

Parsley,  and  a small  piece  of  parsley-root. 

Cut  the  haddock  into  neat  square  pieces.  Have 
ready  a pan  of  boiling  water ; lay  in  the  fish,  bay- 
leaves,  and  herbs.  Cover  it  close;  keep  it  on  the 
fire  one  minute;  then  take  it  off  altogether,  let  it 
stand  ten  minutes.  Take  out  the  fish,  put  a little 
morsel  of  butter  on  each  piece,  sprinkle  with  pepper, 
and  serve  on  a hot  dish. 
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71.  Brolleb  /ifoacfeerel. 

Take  a fine  fresh  mackerel,  clean  it  without  opening 
it  more  than  you  can  help  ; dry  it  well.  Take  a sharp 
knife  and  cut  a deep  incision  the  whole  length  of  the 
fish  on  each  side,  about  half  an  inch  from  the  back- 
bone. Mix  a little  salt  with  quarter  as  much  cayenne 
and  a few  drops  of  salad-oil.  Take  a feather  or  fine 
brush  and  put  this  into  the  incisions.  Rub  the 
gridiron  with  suet  and  broil  the  mackerel  on  both 
sides,  turning  it  four  times.  Lastly,  lay  it  on  its  back 
for  five  minutes.  Twenty-five  minutes  should  cook  it 
nicely,  unless  very  large. 


72.  jfdefc  flfcacfterel. 

Cut  off  the  head  and  tail,  split  the  fish  quite  open 
and  take  out  the  backbone,  or  else  cut  the  flesh  off 
each  side  so  that  each  fish  makes  two  boneless  fillets. 
Wipe  them  very  dry,  dust  with  very  fine  salt  and 
black  pepper  or  cayenne,  mixed.  Flour  them  well 
and  fry  them  in  hot  fat. 

Or  divide  each  fillet  in  two,  salt  and  pepper  them, 
egg  and  breadcrumb,  and  fry  or  sautd  in  hot  fat. 

The  fillets  may  also  be  cooked  in  a tin  in  the 
Dutch  oven. 


( 52  ) 


73.  Urout  (Boiled,  3Baftet>,  or  3fdet>), 

No  fish  are  better  for  breakfast  than  fine  fresh-caught 
trout,  and  none  are  more  commonly  spoilt  in  the 
cooking.  Plain-boiled  trout  is  frequently  insipid  and 
tasteless,  and  sometimes  has  a muddy  flavour.  To 
prevent  this,  soak  the  fish  for  half  an  hour  after  they 
are  cleaned  in  cold  water  and  vinegar,  in  the  propor- 
tion of  one-third  of  the  latter  to  two-thirds  of  the 
former.  Wipe  the  fish  very  dry,  and  broil  them  over 
a clear  fire.  It  is  best  to  wrap  them  in  buttered 
paper  before  broiling.  They  may  also  be  baked  or 
fried.  Before  frying  they  should  be  well  dried, 
peppered,  salted,  and  rolled  in  oatmeal  or  flour. 

A marinade  such  as  that  directed  to  be  used  for 
plaice  (see  page  41 ),  improves  not  only  trout  caught  in 
still  waters,  but  also  perch  and  other  fresh-water  fish. 

74.  ffresb  ifeerrlngs 

Split  the  herrings  open,  take  out  the  bones.  Wash 
them  carefully  and  dry  them  thoroughly,  cut  off  the 
heads,  dredge  them  lightly  with  flour,  and  saut£ 
them  in  a little  hot  dripping.  Take  care  the  dripping  is 
quite  hot ; cook  them  with  the  skin  side  downwards 
first,  then  turn  them  for  a minute. 

75.  3fresb  herrings  JSroileb. 

Split  and  prepare  them  as  for  frying.  Cook  on  a 
gridiron,  the  back  first,  and  then  turn  them  on  the 
inner  side  Or  they  may  be  cooked  before  the  fire  in 
a Dutch  oven  or  merely  in  a tin  dish. 
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76.  jfresb  Ifoerttnos  3Botte& 

Really  fresh  herrings  are  excellent  when  plain- 
boiled.  The  water  must  be  lightly  salted  and  boiling 
fast  when  they  are  put  in,  but  it  should  not  boil,  only 
simmer,  afterwards,  or  the  fish  will  break.  About  ten 
minutes  will  cook  a large  herring. 


77-  Collaret)  Iberrlitos. 

Ingredients. 

6 fresh  herrings. 

1 teacupful  vinegar. 

6 peppercorns. 

2 cloves. 

i blade  mace. 

i sprig  parsley,  i bay  leaf. 

^ onion. 

Pepper,  salt,  and  cayenne. 

Split  and  bone  the  herrings ; cut  off  the  heads. 
Wash  them  well  and  sprinkle  them  with  pepper  and 
salt.  Roll  them  up  tightly  with  their  backs  inside, 
and  put  them  in  a jar  or  dish;  add  the  seasoning,  pour 
over  them  the  vinegar  and  the  same  quantity  of  cold 
water,  cover  the  dish  closely,  set  it  in  the  oven,  and 
cook  very  gently  for  three  hours.  Serve  cold. 
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78.  ftefcaeree. 


Ingredients. 

6 oz.  cooked  fish. 

4 oz.  boiled  rice. 

3 eggs. 

2 oz.  butter. 

2 chillies. 

Salt  and  pepper. 

The  fish,  rice,  and  two  eggs  must  be  boiled  over- 
night. Shred  the  fish  finely.  Chop  the  eggs  and  the 
chillies  quite  small.  Put  the  butter  into  the  pan,  add 
all  the  other  ingredients,  and  let  them  heat  through. 
Beat  one  egg,  stir  it  in  briskly,  add  salt  and  pepper 
and  serve.  The  chillies  may  be  omitted  and  cayenne 
pepper  added  instead. 

79. — ANOTHER  WAY. 

Ingredients. 

6 oz.  cooked  fish. 

4 oz.  boiled  rice. 

3 tablespoonfuls  milk. 

\ oz.  butter. 

1 egg- 

1 teaspoonful  dry  mustard. 

Pepper  and  salt. 

Prepare  the  fish  and  rice  beforehand,  put  all  but 
the  egg  into  a stewpan  together,  and  heat  thoroughly. 
Beat  the  egg,  stir  it  in,  and  serve  at  once. 
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80.  jfteb  ®alls,  flMafn. 

Ingredients. 

^ lb.  cooked  fish. 

£ lb.  cold  potatoes, 
i egg. 

Pepper,  salt,  cayenne  to  taste. 

Chop  the  fish  finely,  mash  the  potatoes,  taking  care 
there  are  no  lumps.  Mix  well  together,  adding  one 
raw  egg  and  the  seasoning. 

Form  into  balls,  egg  and  breadcrumb,  and  in  the 
morning  fry  in  hot  fat  or  bake  as  fish  croquettes.  If 
preferred,  these  balls  may  be  fried  without  egg  and 
breadcrumbs,  but  they  are  not  so  good. 

Half  potatoes  and  half  boiled  rice  may  be  used 
instead  of  potatoes. 

• 81.  fftsb  pie. 

Ingredients. 

1 lb.  cold  boiled  cod. 

2 oz.  butter. 

i gill  milk. 

1 dessertspoonful  flour. 

2 eggs. 

i lb.  mashed  potatoes. 

Pepper,  salt  and  nutmeg. 

Break  the  fish  into  nice  flakes,  removing  all  skin 
and  bone.  Put  the  butter  in  a pan,  let  it  melt,  add 
the  flour  ; stir  well,  add  the  milk  by  degrees,  and  salt, 
pepper,  and  nutmeg  to  taste.  Stir  till  it  boils. 

Boil  the  eggs  hard  ; cut  each  in  eight  pieces.  Put 
them  into  the  sauce  with  the  fish  and  potato. 

Mix  all  well  together,  pile  high  on  a dish,  and  put 
it  into  the  oven  to  brown. 
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82.  ffsfo  Croquettes. 

Remove  all  skin  and  bone  from  lb.  of  cooked 
fish  ; chop  it  fine.  Put  i oz.  of  butter  and  i oz.  of 
flour  into  a pan,  blend  over  a gentle  heat,  stirring  with 
a wooden  spoon  ; add  quarter  pint  of  milk,  stir  till  it 
thickens,  add  lemon-juice,  salt  and  cayenne,  and  mix 
with  the  fish.  Let  it  grow  quite  cold,  form  into  balls, 
egg  and  breadcrumb  them.  Do  this  over-night.  In 
the  morning  fry  in  hot  fat  or  bake  on  a tin  dish  with 
a small  piece  of  butter  placed  on  each  ball. 

Tinned  salmon  may  be  used  for  this  dish.  If  it  is 
too  rich,  a few  breadcrumbs  may  be  mixed  with  it,  or 
a little  boiled  rice. 
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83.  f teb  ftromesftfes. 

Ingredients. 

4 oz.  cooked  fish. 

1 oz.  butter. 

2 oz.  flour. 

£ pint  milk. 

i teaspoonful  chopped  parsley. 

1 egg. 

Pepper,  salt,  cayenne. 

A little  lemon-juice. 

Put  the  butter  in  a pan  and  mix  with  it  over  a 
gentle  heat  i oz.  of  flour  and  quarter  pint  of  milk. 
Stir  till  thoroughly  cooked — that  is,  until  the  mix- 
ture will  leave  the  sides  of  the  pan.  Take  it  from 
the  fire  and  mix  with  the  fish,  parsley,  seasoning,  and 
lemon-juice.  Let  it  grow  cold,  and  form  into  balls. 

Make  a batter  of  the  egg  beaten  light,  i oz.  of 
flour,  and  the  remainder  of  the  milk.  Do  this 
over-night.  In  the  morning  dip  the  balls  into  the 
batter  and  fry  them  in  hot  fat.  Do  not  use  a frying- 
basket,  but  drop  the  balls  into  sufficient  fat  to  float 
them. 

Dried  smoked  fish  is  excellent  used  in  this  way. 
Finnan  haddies,  ling,  salt  cod,  red  herrings,  especially 
the  hard  roes,  are  all  good,  but  less  seasoning  is 
required  than  for  fresh  fish. 
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s4.  Gofc'a  IRoe  ant)  J3acon. 

Ingredients, 
i hard  roe. 

£ lb.  streaky  bacon. 

Wash  the  roe,  tie  it  in  a cloth  to  keep  it  from 
breaking,  put  it  into  a pan  of  cold  water  well  salted, 
and  boil  it  one  hour.  Remove  the  skin  before  it  is 
quite  cold.  When  cold  cut  it  in  slices.  Do  this 
over-night.  In  the  morning  fry  the  bacon  nicely,  and 
when  done  place  it  on  a hot  dish.  Sautd  the  slices 
of  roe  in  the  bacon  fat,  and  serve  together  very  hot. 

If  preferred  without  bacon,  the  roe  may  be  simply 
saut£  in  hot  dripping,  lard,  or  butter.  It  should  be 
lightly  sprinkled  with  pepper  and  salt  before  it  is 
cooked,  and  served  very  hot. 


85.  Cofc’s  IRoe  Scalloped. 

Prepare  and  boil  the  roe  as  in  preceding  recipe. 
Butter  the  scallop-shells  well,  and  sprinkle  them 
lightly  with  very  fine  breadcrumbs.  Break  up  the 
roe  into  small  pieces.  Mix  well  together  one  tea- 
spoonful of  salt,  two  good  pinches  of  cayenne,  and 
quarter  teaspoonful  of  black  pepper.  Sprinkle  the  roe 
with  this,  place  it  lightly  in  the  shells,  cover  with 
fine  breadcrumbs  moistened  with  clarified  butter,  and 
bake  ten  minutes. 

If  preferred,  the  breadcrumbs  may  be  steeped  in  a 
little  yolk  of  egg,  or  small  pieces  of  butter  may  be  put 
on  the  top  instead  of  using  clarified  butter. 
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86.  Soft  Gob's  IRoe, 


Ingredients. 

1 soft  roe. 

2 tablespoonfuls  milk. 

1 oz.  butter. 

Salt,  pepper,  lemon-juice. 

Wash  the  roe,  place  it  in  a tin,  pour  the  milk  round 
it,  put  the  butter  on  the  top  and  bake  it  twenty  minutes, 
basting  it  occasionally.  Sprinkle  with  salt  and  pepper, 
and  serve  on  dried  toast,  adding  a squeeze  of  lemon- 
juice. 

87.  f>erdtt0  Goast. 

2 bloaters  or  red  herrings. 

Choose  the  herrings  not  too  dry  ; split  them  in  two 
down  the  back.  Pour  a pint  of  boiling  water  over 
them  and  let  them  soak  five  minutes.  Dry  them  on  a 
cloth,  then  broil  them  four  or  five  minutes  on  a 
gridiron.  Have  ready  four  thin  slices  of  toast,  lightly 
buttered.  Take  all  bones  from  the  herrings,  lay  the 
flesh  on  two  pieces  of  toast,  cover  with  the  others,  and 
serve  very  hot. 


( 6°  ) 


88.  ®riet>  f teb  fritters. 

Ingredients. 

J lb.  dried  salt  fish. 

2 eggs. 

\ lb.  flour. 

£ pint  milk. 

Take  | lb.  of  any  highly  dried  and  salted  Ash- 
ling, or  dried  cod,  kippered  salmon,  or  even  red 
herring — with  the  bones  carefully  removed. 

Soak  the  fish  in  cold  water  for  three  or  four  hours, 
and  shred  it  into  quite  small  pieces.  Make  a batter 
by  breaking  the  two  eggs  into  the  flour  and  stirring 
well  till  thoroughly  mixed,  and  adding  enough  milk, 
about  half  a pint,  to  make  a thinnish  batter.  Do  this 
over-night.  In  the  morning  stir  the  fish  into  the 
batter.  Have  ready  a pan  of  very  hot  fat  or  oil. 
Drop  in  the  mixture  by  large  spoonfuls  at  a time,  and 
fry  till  brown  and  crisp. 

89.  SalteS  CoS  SounSs,  Voiles. 

Soak  the  sounds  for  twelve  hours  in  cold  water, 
take  off  the  discoloured  skin,  wash  them,  lay  them  in 
a pan,  cover  them  with  cold  milk  and  water  in  equal 
quantities,  and  boil  for  forty  minutes  or  rather  more, 
skimming  them  very  carefully. 

Drain  them  well,  dish  on  a napkin  and  serve  with 
egg  sauce  or  parsley  and  butter. 
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9o.  Saltefc  Cob  Souths,  tfrfeb. 

Boil  as  in  No.  ioo,  the  night  before  for  thirty  to  thirty- 
five  minutes ; place  on  a drainer,  and  allow  to  grow 
cold.  In  the  morning  cut  in  strips  about  an  inch 
deep,  curl  them  round,  dip  in  batter,  and  fry  a light 
brown.  Drain  them  well  on  paper,  dish  on  a napkin, 
garnishing  with  crisped  parsley. 

For  the  batter,  see  page  58. 


91.  Snbfan  Spatcbcocft. 

Ingredients. 

1 young  chicken. 

>«)  2 oz.  butter. 

1 teaspoonful  chutney. 

Pepper,  salt,  and  cayenne. 

Cut  off  the  feet  of  the  chicken,  skin  it,  cut  it  down 
through  the  back  and  breast,  and  wipe  it  carefully. 
Rub  the  gridiron  with  butter,  lay  the  chicken  on  it, 
bones  downward.  Mix  the  chutney  and  seasoning 
with  a little  butter,  and  brush  it  on,  adding  more 
butter  up  to  one  ounce.  Grill  over  a very  clear  fire 
for  twenty  to  thirty  minutes,  turning  it  thrice.  Put 
an  ounce  of  butter  over  it,  and  serve  it  directly. 

Less  butter  can  be  used  if  preferred ; but  this  recipe 
is  excellent  if  exactly  followed. 
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92-  EJeviUeb  GMcfeetteXeas. 


Put  2 oz.  butter  on  a plate  and  mix  into  it  with 
a knife  one  teaspoonful  chutney,  one  teaspoonful 
mustard,  half  teaspoonful  of  salt,  one-eighth  teaspoon- 
ful of  cayenne,  and,  if  liked,  a little  black  pepper. 

Score  the  legs  across  in  three  or  four  places,  rub 
the  mixture  well  in,  and  coat  the  legs  with  the  re- 
mainder. Grill  the  legs,  turning  them  frequently  over 
a clear  fire,  or,  if  more  convenient,  cook  them  in  a 
Dutch  oven. 

They  may  also  be  baked  in  an  ordinary  oven, 
but  should  have  a piece  of  buttered  paper  laid  over 
to  cover.  The  mixture  is  sufficient  for  legs  of  two 
fowls  or  one  turkey  leg. 


93-  Cbicfeen  Cutlets. 

Chop  finely  \ lb.  of  cold  chicken  and  the  same  of 
cold  ham,  or  pass  twice  through  a mincing-machine. 
Boil  4 oz.  of  rice  and  mix  with  them.  Boil  one 
onion,  chop  it  quite  small,  and  add  with  a strong 
seasoning  of  pepper  and  a little  cayenne.  The  amount 
of  salt  required  will  depend  on  the  kind  of  ham  used. 
Beat  one  egg  lightly  and  mix  in. 

Form  the  mixture  into  cutlet  shapes.  Brush  them 
over  with  egg,  and  roll  them  in  breadcrumbs.  Do 
this  over-night.  In  the  morning  fry  or  sauffi  them,  as 
most  convenient 
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94.  3Brollet>  iftartt'toGe. 

(Suffolk  Recipe.) 

Take  a young  tender  partridge,  split  it  open  and 
wipe  -it  with  a clean  cloth.  Sprinkle  it  with  a very 
little  salt  and  cayenne,  and  broil  it  over  a clear  fire  for 
about  twenty  minutes,  cooking  the  inside  first.  When 
it  is  done,  put  a small  bit  of  butter  over  each  half,  and 
serve  it  instantly. 

Make  a sauce  of — 
i oz.  butter. 

i dessertspoonful  brown  flour. 

| pint  cold  water. 

i dessertspoonful  mushroom  ketchup. 

Salt  and  cayenne  pepper. 

95-  Brotlefc  partctoae  a la  jfrancatse. 

Prepare  and  season  the  bird  as  above.  Brush  it 
over  with  clarified  butter,  and  cover  it  carefully  with 
very  fine  breadcrumbs.  Broil  over  a very  clear  fire. 

96.  Harrow  Bones. 

Saw  the  bones  into  convenient  lengths,  and  smoothly, 
so  that  they  will  stand.  Cover  the  end  of  each  bone 
with  flour  and  water  paste,  and  stand  them  upright  in 
a deep  stewpan  containing  boiling  water  reaching  half- 
way up  the  bones.  Put  on  the  lid,  and  boil  about  half 
an  hour. 

Take  off  the  paste  and  serve  the  bones,  each 
wrapped  in  cut  paper,  on  a serviette.  Send  to  table 
with  hot  crisp  toast  or  fried  crofitons. 
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97-  Harrow  ftoast. 

Crack  the  bone,  take  out  the  marrow,  cut  it  into 
pieces  about  three-quarters  of  an  inch  long,  and  drop 
them  into  boiling  salted  water  for  one  minute.  Drain 
the  marrow  very  quickly  on  a sieve ; season  it  with  salt, 
black  pepper,  a very  little  chopped  parsley  and  a 
squeeze  of  lemon-juice.  Mix  quickly  and  lightly  to- 
gether, spread  it  upon  squares  of  hot  toast,  and  serve 
instantly. 


98.  Sausages. 

The  ordinary  English  method  of  dressing  sausages 
is  to  fry  them  in  their  own  fat,  to  cook  them  in  a tin 
before  the  fire,  or  to  grill  them.  They  should  be 
served  on  toast. 

Boiled  sausages  are  preferred  by  some  persons.  They 
must  be  put  into  cold  water  and  simmered  gently 
for  nine  or  ten  minutes,  and  served  upon  lightly- 
browned  toast. 
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99.  aitfc  Bacon. 

(Sandringham  Recipe.) 

Ingredients. 

\ lb.  calf’s  liver. 

\ lb.  streaky  bacon. 

3 mushrooms. 

2 teaspoonfuls  flour. 

Pepper  and  salt. 

Peel,  butter,  pepper  and  salt  the  mushrooms;  lay 
them  on  buttered  toast,  and  let  them  cook  gently  in 
the  oven. 

Cut  the  bacon  into  thin  rashers,  and  the  rashers 
into  pieces  about  two  inches  square. 

Wash  the  liver,  cut  it  into  very  thin  slices,  and  then 
into  squares  or  rounds  smaller  than  the  bacon.  Mix 
the  flour  with  pepper  and  salt,  and  dip  each  piece  of 
liver  into  it. 

Cook  the  bacon,  putting  it  into  a hot  frying-pan  ; 
when  it  is  done  lay  it  on  a hot  plate  before  the  fire. 

Fry  the  liver  gently  in  the  bacon-fat,  taking  care  to 
cook  it  thoroughly,  but  not  to  harden  it.  Take  out 
the  liver,  sprinkle  into  the  pan  some  fine  flour  and  a 
little  pepper ; stir  briskly,  add  half  a teacupful  of  water 
or  of  stock  and  a squeeze  of  lemon-juice.  Let  it  boil 
up.  Dish  the  liver  and  bacon  in  alternate  slices 
round  the  dish  ; pour  in  the  gravy.  Place  the  mush- 
rooms and  toast  in  the  centre,  and  serve  instantly. 
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IOO.  Ifoam  Uoast 


Ingredients. 

3 oz.  ham. 

\ oz.  butter, 
i egg. 

$ teaspoonful  mustard. 

Pepper  and  salt. 

Boil  the  egg  hard  and  chop  it  fine,  mince  the  ham 
fine.  Put  it  with  the  egg  and  other  ingredients  into  a 
pan  or  between  two  buttered  plates  in  the  oven,  and 
let  them  get  hot  through.  Fry  some  thin  slices  of 
bread  without  crust ; cut  them  into  squares.  Lay  a 
spoonful  of  the  mixture  on  every  other  piece,  place 
another  piece  on  the  top,  press  together,  and  serve 
instantly. 

iox.  IRt&nes  or  tmm  tEoast. 

Ingredients. 

2 well-cooked  kidneys  or  3 oz.  lean  ham. 

1 mushroom. 

1 yolk  of  egg. 

£ oz.  butter. 

1 teaspoonful  good  gravy. 

Pepper,  salt,  cayenne. 

Chop  the  kidneys  and  the  mushroom  very  fine. 
Put  all  the  ingredients  except  the  egg  into  a pan  and 
stir  over  the  fire  till  hot  through,  about  six  minutes. 
Drop  in  the  yolk  of  egg,  stir  all  well  together,  and  serve 
in  small  heaps  on  slices  of  hot  toast. 

Some  persons  use  a little  shred  suet  instead  of 
butter  with  kidneys,  but  butter  is  best  with  ham. 
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to 2.  Urttmeg  Uoast— No.  2. 

Ingredients. 

3 kidneys. 

1 shallot. 

1 teaspoonful  chopped  parsley. 

| oz.  butter. 

| oz.  flour. 

1 tablespoonful  Worcester  sauce. 

Cut  the  kidneys  open,  take  away  all  skin  and  gristle, 
and  mince  them  finely. 

Chop  the  shallot  small,  put  it  into  a pan  with  the 
butter  and  parsley,  and  let  them  fry  for  five  minutes. 
Add  the  flour  and  Worcester  sauce,  boil  for  two  minutes, 
then  add  the  minced  kidneys, and  salt  and  pepper  to  taste. 

Butter  thickly  some  thin  slices  of  toast,  cover  them 
with  the  mince,  sprinkle  them  with  breadcrumbs,  and 
bake  for  seven  or  eight  minutes  in  a quick  oven. 

103.  iRRmeys  Saute  (fl>lain). 

Ingredients. 

4 kidneys. 

2 oz.  butter. 

Melt  the  butter  in  a pan.  Split  the  kidneys,  but  do 
not  separate  the  halves.  Lay  them  in  the  butter  flat 
side  down  for  three  minutes,  then  turn  them,  sprinkle 
them  with  pepper  and  salt,  and  let  them  cook  two 
minutes  more.  Place  them  on  hot  buttered  toast  and 
pour  the  butter  and  gravy  over  them.  Five  minutes 
will  cook  them  thoroughly  if  the  butter  is  properly  hot, 
but  the  cooking  must  be  very  gentle,  or  the  kidneys 
will  be  hard. 
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io4.  IftfonegS  Saute.— Another  Way. 

Ingredients. 

4 mutton  kidneys. 

1 oz.  butter. 

2 mushrooms. 

Parsley,  a little  bit  of  onion. 

Pepper  and  salt. 

Remove  all  sTin  and  fat  from  the  kidneys,  and  cut 
them  across.  Put  the  butter  in  a pan  ; when  it  is  hot 
put  in  the  kidneys  and  shake  them  over  a gentle  heat 
for  about  ten  minutes.  Mince  finely  the  mushrooms, 
parsley,  and  onion,  adding  pepper  and  salt.  Take 
out  the  kidneys  when  they  are  done,  put  in  the 
mixture,  adding  four  tablespoonfuls  of  water  and  a 
squeeze  of  lemon-juice,  and  boil  it  up,  stirring  occasion- 
ally. Take  the  pan  from  the  fire,  put  in  the  kidneys, 
cover  it,  and  let  it  stand  by  the  fire  two  or  three 
minutes.  It  must  not  boil,  or  the  kidneys  will  be  hard. 
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io5.  IKtoness  a la  ZlDaitre  fc’Dotel. 

Melt  the  butter  as  before ; when  it  is  hot  add  one 
tablespoonful  chopped  parsley  and  one  teaspoonful 
chopped  shallot,  pepper,  salt,  and  a squeeze  of  lemon- 
juice.  Split  the  kidneys  and  fry  them  as  No.  103. 


106.  Ikibiteps  a la  /toecbale. 

Fry  4 oz.  of  bacon  in  very  thin  slices.  Chop  one 
dessertspoonful  of  parsley  and  four  large  mushrooms, 
and  add  to  them  four  kidneys,  pepper,  and  salt.  If 
there  is  not  much  fat  from  the  bacon,  half  an  ounce 
of  butter  must  be  added ; but  if  the  bacon  has  been 
very  fat,  it  will  not  be  wanted.  When  the  kidneys 
are  cooked,  place  them  with  the  bacon  on  a hot  dish. 
Stir  two  tablespoonfuls  of  stock  to  the  other  ingre- 
dients, boil  up,  and  pour  over  the  kidneys. 

Tomato-juice  may  be  used  instead  of  stock. 
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107-  Brain  jfritters. 


Ingredients, 
i ox-brain, 
i egg. 

^ lb.  flour. 

i tablespoonful  salad-oil. 

\ pint  tepid  water. 

Take  off  the  skin  and  place  the  brains  in  warm  water 
for  an  hour,  then  boil  them  in  fresh  water  till  they  are 
firm.  Do  this  over-night. 

Make  a batter  of  the  flour,  oil,  water,  and  yolk  of 
egg,  adding  salt ; this  also  may  be  done  over-night. 
Just  before  it  is  wanted  stir  in  the  white  of  egg  beaten 
solid.  Cut  the  brain  in  slices,  dip  each  into  the  batter, 
and  fry  them  in  plenty  of  hot  fat.  Two  whites,  instead 
of  a whole  egg,  make  a lighter  batter. 

108. — ANOTHER  WAY. 

i ox-brain. 

i dessertspoonful  chopped  parsley. 

£ teaspoonful  powdered  herbs. 

1 egg. 

2 to  3 oz.  breadcrumbs. 

Salt  and  pepper. 

Prepare  the  brain  as  above,  and  cut  it  in  slices. 
Season  the  breadcrumbs  highly  with  salt  and  pepper, 
and  mix  with  them  the  parsley  and  herbs.  Brush  each 
slice  over  with  egg ; cover  with  crumbs,  and  fry  a nice 
colour  in  hot  fat. 
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io9.  Go  ptcftle  Bams. 

(Old  Scotch  Recipe.) 

Ingredients. 

2 lb.  brown  sugar  (coarse  Lisbon). 

3 lb.  salt. 

\ lb.  bay  salt. 

£ lb.  sal-prunella, 
i pint  old  beer. 

Lay  the  ham  rind  downwards  in  a pickling-pan. 
Mix  all  the  ingredients,  and  rub  well  in.  Turn  the 
ham  and  rub  it  every  morning.  Allow  it  to  remain  in 
the  brine  one  or  two  weeks  ; then  hang  it  up  to  dry  in 
an  airy  place.  Enough  for  two  moderate-sized  hams. 
This  is  for  unsmoked  ham. 

no.  tTo  flMcftle  Bants. 

(French  Recipe.) 

Cover  the  hams  with  common  salt,  and  leave  them 
three  days  to  drain.  Throw  away  the  brine.  Mix  to- 
gether | lb.  salt,  \ lb.  brown  sugar,  i ^ oz.  saltpetre ; 
rub  the  hams  with  this  mixture  ; lay  it  rind  downwards 
in  a pickling-pan,  cover  it  with  the  mixture,  and  leave 
it  three  days.  Pour  over  it  a pint  of  white  vinegar, 
and  turn  it  every  day  for  a month.  Drain  well,  and 
have  it  smoked  one  month  in  wood-smoke. 

Either  of  these  recipes  may  be  used  without  liquid. 
In  that  case  the  hams  may  be  laid  on  a stone  floor 
and  rubbed  daily,  for  one,  two,  or  three  weeks  before 
hanging  up  to  drain. 
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hi.  Uo  Boil  Ifoams. 


Steep  the  ham  in  cold  water  for  from  three  to  twelve 
hours,  according  to  age  and  degree  of  salting.  Dry 
it,  scrape,  and  pare  away  carefully  any  discoloured 
spots. 

Lay  it  in  a large  saucepan,  and  cover  it  with 
cold  water ; bring  it  slowly  to  the  boil,  skimming  it 
carefully.  As  soon  as  the  water  is  quite  cleared  of 
scum,  throw  in  a bunch  of  sweet  herbs  and  four  carrots 
scraped  and  cut  up.  Draw  the  pan  to  the  side  of  the 
fire,  put  on  the  lid  and  let  the  ham  simmer  very 
gently  until  it  is  tender,  from  three  and  a half  to  five 
hours,  according  to  size.  When  a skewer  will  run  in 
easily  it  is  done. 

Take  the  pan  off  the  fire  and  let  it  stand  half  an 
hour.  Take  out  the  ham,  strip  off  the  skin,  drain  it, 
sprinkle  it  thickly  with  raspings  of  toasted  bread,  and 
set  it  in  the  oven  or  before  the  fire  for  five  minutes. 

Breakfast  hams  should,  if  possible,  remain  uncut 
till  cold. 

Some  persons  consider  a ham  much  improved  by 
the  addition  of  one  pint  of  vinegar  to  the  water  in 
which  it  is  boiled. 
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1 12.  Zo  Bafee  a Ibam. 

When  only  part  of  a ham  is  to  be  dressed,  it  should 
always  be  baked  instead  of  boiled,  and  even  for  a whole 
ham  the  plan  is  excellent.  Steep  the  ham  over-night 
in  cold  water,  and  the  following  day  soak  it  for  an 
hour  in  warm  water. 

Lay  the  ham  rind  downward  in  a large  pan,  spread 
over  it  a piece  of  oiled  paper,  and  cover  it  closely 
with  a thick  paste  of  flour  and  water,  and  bake  in  a 
moderate  oven  from  three  to  five  hours. 

Or  the  ham  may  be  entirely  enveloped  in  paste, 
which  should  be  an  inch  thick.  Care  must  be  taken 
completely  to  close  the  paste,  so  that  no  gravy  can 
escape.  The  ham  must  be  laid  rind  downwards  upon 
the  paste,  and  the  crust  and  skin  must  be  removed 
while  it  is  hot. 
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1 1 3.  ZTo  .Dress  UottQues* 


An  ordinary  unsmoked  ox-tongue,  pickled  in  the 
usual  way,  does  not:  require  soaking  before  it  is 
dressed.  Trim  the  tongue  neatly,  wash  it,  lay  it  in  a 
pan,  and  cover  it  with  cold  water.  Bring  it  very 
gradually  to  the  boil,  and  skim  it  carefully.  When  the 
scum  is  all  removed,  add  a bunch  of  sweet  herbs,  two 
carrots,  an  onion.  Let  the  tongue  simmer  very  gently 
about  three  hours,  or  longer  if  very  large.  Test  it  with 
a skewer  to  see  if  it  is  tender,  and  if  it  is  so,  skin  it  very 
quickly.  Have  ready  a perfectly  clean  board  ; fasten 
the  thick  end  of  the  tongue  to  it  with  a carving-fork. 
Stick  another  fork  into  the  tip,  draw  the  tongue 
straight  out,  and  stick  the  fork  into  the  board  so  as  to 
keep  the  tongue  firmly  fixed  until  cold.  Or,  if  pre- 
ferred, while  the  tongue  is  still  hot,  roll  it  round, 
neatly,  fasten  it  with  tape,  and  lay  it  on  its  side  on  a 
plate.  Lay  another  plate  over  it,  and  place  a small 
weight  on  the  top. 

Smoked  and  dried  tongues  require  steeping.  De- 
licious dried  tongues  are  brought  from  Russia,  which 
require  at  least  twelve  hours’  steeping  in  cold  or  tepid 
water  to  soften  them  before  they  are  dressed. 

The  tips  of  tongues,  or  any  remains  of  spiced  beef, 
may  be  grated  for  breakfast  and  served  dry,  piled  on 
a serviette. 
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1 14.  Splcefc  Beet— No.  i. 

Ingredients. 

4^  lb.  beef. 

\ lb.  baysalt. 

^ lb.  salt. 

2 oz.  saltpetre. 

6 oz.  brown  sugar. 

2 oz.  black  pepper. 

2 oz.  allspice. 

Lay  the  beef  in  ;»■  pickling-pan.  Mix  the  salts,  sugar, 
and  spices,  and  rub  well  into  the  beef.  Cover  it  closely. 
Turn  and  rub  it  well  every  morning  for  four  weeks. 
Keep  it  in  a very  cool  place,  and  always  well  covered. 

When  required,  place  it  in  a pan  or  jar,  cover  it  with 
a thick  paste  of  flour  and  water,  and  bake  it  for  two  or 
three  hours.  Allow  it  to  cool  in  the  jar  for  an  hour, 
then  turn  out.  Serve  cold. 


i is-  Splcefc  Beet— No.  2. 

Or,  rub  the  beef  well  with  sugar,  and  let  it  lie  two  days. 
Pound  together  the  salts  and  spices,  omitting  the  bay 
salt,  and  adding  2 oz.  of  juniper-berries.  Rub  the 
joint  every  day  for  three  weeks.  Wash  off  the  spice, 
and  cook  with  a cupful  of  broth  or  water,  under  a flour 
and  water  paste  for  three  hours. 
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1 1 6.  UJorftsbfre  Collaret*  Beet 

Take  6 lb.  of  the  thin  flank  or  ribs  of  beef,  rub  it 
well  with  about  3 oz.  coarse  sugar,  and  leave  it  for 
two  days.  Take  1 oz.  saltpetre  and  6 oz.  common 
salt,  and  rub  the  meat  well  with  it  every  day  for  ten 
days.  Take  out  the  bones  and  the  inner  skin,  sprinkle 
the  inside  of  the  beef  thickly  with  finely  chopped 
parsley,  a little  sage  and  lemon-thyme.  Roll  it  up 
tightly,  fasten  a cloth  round  it,  and  bind  it  firmly  with 
broad  tape.  Lay  it  in  a pan,  cover  it  with  cold  water, 
and  boil  it  very  gently  for  four  and  a half  hours. 
Draw  the  pan  away  from  the  fire,  and  let  it  stand  half 
an  hour.  Take  out  the  beef,  lay  a board  upon  the 
top  of  it,  with  heavyweights  upon  it.  Nextxlay  undo 
the  tape  and  remove  the  cloth. 

1 1 7. — ANOTHER  WAY. 

For  the  same  weight  of  beef  mix  together  | oz. 
pepper,  \ oz.  saltpetre,  4 oz.  bay  salt,  and  4 oz.  com- 
mon salt.  Rub  the  beef  with  this  mixture  for  four 
successive  days,  lay  it  in  a pickling-pan,  add  £ lb. 
treacle,  and  turn  the  beef  daily  for  a week.  Wash  it, 
and  proceed  as  above. 
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xi  8.  ©Iasaow  Salt  Beet,  or  Beef  Ibam. 

Take  the  silver-side  of  a round  of  beef,  rub  it  with 
brown  sugar,  and  let  it  lie  three  days ; wipe  it  carefully 
and  rub  it  with  4 oz.  bay  salt,  4 oz.  common  salt,  and 
1 oz.  saltpetre,  well  mixed  together.  Let  it  lie  in  this 
for  a fortnight,  turning  it  every  day,  then  roll  it  tightly 
in  a cloth  and  press  it  under  a weight  for  a day. 

Smoke  it  for  three  days,  as  in  the  directions  for 
Mutton  Ham,  but  keeping  it  in  the  cloth.  If  it  is  boiled 
whole,  press  it  under  a heavy  weight  till  cold.  It  may 
be  sliced  and  fried  with  bacon,  and  is  excellent  so. 

If  preferred,  2 oz.  black  pepper,  2 oz.  juniper- 
berries,  £ oz.  cloves,  | oz.  mace  powdered,  may  be 
pounded  with  the  salt  and  rubbed  into  the  beef ; 
but  in  that  case  it  need  not  be  smoked. 
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1 1 9.  rtDutton  Ibam* 

Mutton  hams  are  well  known  and  popular  as  a 
breakfast  dish  in  the  Highlands  and  on  the  Scottish 
Border. 

For  salting,  take  2 oz.  bay  salt,  4 oz.  common  salt, 
4 oz.  sugar,  \ oz.  saltpetre,  with  2 oz.  black  pepper 
and  a few  juniper-berries.  Pound  all  these  ingredi- 
ents together,  make  them  thoroughly  hot,  and  rub  in 
about  half.  After  two  days  drain  the  ham,  heat  the  salt 
and  spices  again,  and  rub  it  in.  Put  the  ham  in  the 
pickling-trough  and  turn  it  every  day,  rubbing  occasion- 
ally for  a fortnight  or  three  weeks  if  large. 

To  smoke  the  ham  : take  a large  cask  or  barrel, 
and  drive  out  the  end.  Get  a heap  of  green  wood 
sawdust  (but  pine  must  not  be  used  for  this  purpose) 
and  some  birch'and  juniper  branches  broken  small. 
Hang  the  ham  from  a stick  across  the  cask,  cover  the 
top,  lift  up  the  bottom  of  the  cask  sufficiently  to  allow 
you  to  thrust  in  a red-hot  iron  bar,  and  leave  it  smoul- 
dering. If  carefully  managed,  it  will  smoke  all  day, 
and  three  days  will  smoke  the  ham  sufficiently. 

Mutton  hams  will  keep  well  for  six  months.  They 
must  be  soaked  for  two  hours  before  boiling,  or,  it 
preferred,  they  may  be  boiled  gently  for  two  hours  and 
allowed  to  grow  cold  in  the  water  they  are  boiled  in. 
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T 20.  BErsbfre  IRolIefc  Bacon* 

Take  a small  side  of  well-fed  pork  from  which  the 
hams  have  been  removed,  and  with  a sharp  knife  bone 
it.  The  chine  must  have  first  been  sawn  off,  and  with 
a little  care  the  ribs  can  be  removed,  one  by  one.  The 
bones  should  be  put  aside  for  soup. 

Mix  together,  for  14  lb.  of  bacon,  1 oz.  saltpetre, 
6 oz.  coarse  salt,  8 oz.  coarse  sugar ; rub  this  well  into 
the  bacon,  especially  on  the  inner  side.  Lay  the  flitch 
rind  downwards  into  a pickling-pan,  and  leave  it  three 
days.  Then  add  one  pint  of  fine  white  vinegar,  and  turn 
the  bacon  every  day  for  a month.  Take  it  out,  leave  it 
to  drain  all  night  and  next  day;  flatten  it  well,  and  roll  it 
up  tightly,  rind  outwards,  securing  it  with  strong  twine. 
Hang  it  up  in  a cool,  dry  place,  where  there  is  a current 
of  air,  and  let  it  remain  till  it  is  thoroughly  dry. 

This  bacon  may  be  boiled  and  served  cold,  or  cut  in 
slices  and  fried. 
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i2 1.  ©rmsfetrft  3Brawn. 


Ingredients. 

i pig’s  head,  ears  and  feet. 

1 1 oz.  saltpetre. 

6 oz.  sugar, 
i lb.  bay  salt. 

Nutmeg,  mace,  cloves,  ^ teaspoonful  each. 

\ teaspoonful  cayenne, 
i teaspoonful  sage. 

Split  open  the  head — a small  one  is  best ; remove 
the  brain,  sprinkle  thickly  with  salt,  and  leave  for  a day. 
Do  the  same  with  the  ears  and  feet. 

Next  day  rub  them  well  with  oz.  saltpetre  and 
6 oz.  sugar,  mixed,  and  lay  in  a brine  of  i lb.  bay  salt, 
boiled  in  a gallon  of  water,  and  allowed  to  cool ; or, 
if  preferred,  merely  rub  with  8 oz.  of  common  salt. 
The  head  must  be  turned  in  the  brine,  or  rubbed,  as 
the  case  may  be,  each  day  for  three  or  four  days. 

Take  out  the  head,  just  wash  it,  cut  it  up  and  lay  in 
a pan  with  only  water  enough  to  cover  it.  Simmer  till 
the  meat  leaves  the  bones — about  four  hours.  Chop 
the  meat  small  in  a hot  basin.  Stir  in  the  spices  and 
sage.  Pour  the  liquor  to  it,  and  turn  into  a mould  to 
cool. 

If  there  is  too  much  liquor,  it  may  be  reduced  by 
rapid  boiling  for  a few  minutes.  Some  persons  prefer 
the  sage  omitted. 
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i22.  Bt*a\Vn.— Another  Way. 

Ingredients. 

1 pig’s  head,  about  6 lb. 

i£  lb.  lean  beef. 

2 tablespoonfuls  salt. 

2 teaspoonfuls  pepper. 

\ teaspoonful  cayenne. 

6 cloves,  pounded. 

Salt  the  pig’s  head,  as  in  preceding  recipe.  Wash 
it,  cut  it  up,  and  lay  it  in  a pan  with  the  beef  also 
cut  up,  and  sufficient  cold  water  to  cover.  Skim  it 
just  before  it  boils,  then  let  it  simmer  till  the  meat 
leaves  the  bones.  Chop  it  quickly  in  a hot  basin  be- 
fore the  fire.  Stir  in  the  seasoning,  which  should 
have  been  well  mixed.  Return  to  the  pan,  boil  up 
once,  pour  into  wetted  moulds  or  basins,  and  allow  to 
cool. 

To  serve  : dip  the  mould  or  basin  into  boiling  water 
for  a minute  or  two,  and  the  brawn  will  turn  out. 
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i23.J}ottefc  Ifceafc* 

(Scotch  Recipe.) 

Ingredients. 

An  ox-head. 

One  cow’s  heel. 

Split  the  head  open,  remove  the  brains,  and  lay  them 
aside ; wash  the  head  carefully,  break  it  up.  Lay  it  and 
the  heel  in  a pan,  just  cover  them  with  cold  water,  and 
allow  them  to  simmer  closely  covered  till  the  bones 
can  be  easily  removed,  which  should  be  in  about  four 
hours. 

Take  out  all  bones,  and  chop  the  meat  small,  in 
a hot  pan  or  basin.  Stir  to  the  meat  2 teaspoonfuls 
of  salt,  1 teaspoonful  black  pepper,  ^ teaspoonful 
cayenne,  1 teaspoonful  powdered  allspice.  Return 
the  chopped  meat  to  the  pan,  let  it  simmer  a few 
minutes  uncovered,  then  pour  into  wet  moulds  or 
basins,  and  allow  it  to  grow  cold.  It  should  set 
into  a strong  jelly. 

If  wished,  the  liquid  may  be  reduced  by  boiling, 
while  the  meat  is  being  cut  up. 
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i24.  Ejeter  fcottefc  flMe. 

Ingredients. 

!lb.  calf’s  liver, 
lb.  fat  bacon, 
lb.  mushrooms. 

£ small  onion, 
i teaspoonful  parsley. 

| lb.  cold  meat  or  chicken. 

\ teaspoonful  powdered  herbs, 
i teaspoonful  salt. 

Black  pepper,  cayenne,  mixed  spice, 
to  taste. 

Wash  the  liver,  dry  it  carefully,  and  cut  it  in  thin 
slices.  Chop  the  mushrooms,  onion,  and  parsley.  Cut 
the  bacon  into  dice,  fry  it  lightly,  adding  the  onion 
and  parsley.  When  the  fat  is  very  hot,  add  the  liver 
and  mushroom,  fry  till  tender,  but  take  care  the  liver 
is  not  hardened.  Pound  all  together,  adding  herbs, 
salt,  and  pepper. 

Cut  the  meat  into  small  dice;  fill  a dish  with 
alternate  layers  of  meat  and  mixture,  pressing  well 
down.  Cover  the  top  with  butter,  and  bake  half  an 
hour.  Serve  cold. 

To  be  made  over-night 
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12  5.  Collaret)  Calf’s  HDeat>. 


Ingredients. 

1 calf’s  head. 

3 eggs,  boiled  hard. 

2 tablespoonfuls  of  chopped  parsley. 

J teaspoonful  grated  nutmeg. 

| teaspoonful  powdered  mace. 

Four  or  five  slices  of  ham,  cut  thick. 

Pepper  and  salt. 

Scald  the  head  for  five  minutes,  take  it  out  of  the 
water  and  with  a blunt  knife  scrape  off  all  the  hair. 
Clean  the  head,  divide  it  and  remove  the  brains.  Put 
it  on  in  cold  water  and  simmer  until  the  bones  will 
come  out — about  two  hours.  Bone  it,  lay  it  on  a board 
and  flatten  it,  sprinkle  it  with  parsley,  put  a layer  of 
ham  and  a layer  of  egg  cut  in  slices,  sprinkling  season- 
ing between  each  slice.  Roll  it  up  in  a cloth,  tie 
tightly,  bind  with  tape  and  boil  for  four  hours.  Place 
't  under  a heavy  weight  until  cold,  then  remove  the 
;loth  and  binding.  Garnish  with  parsley. 
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126.  Calf’s  tfeet  or  ©£’s  3feet  potted 

Ingredients. 

2 feet. 

i teaspoonful  salt. 

£ „ mace,  powdered. 

£ „ nutmeg,  grated. 

I „ pepper. 

Scald  the  feet  and  clean  them  with  great  care. 
Cover  them  with  salt  and  leave  them  for  a day  or  two 
if  convenient.  Wash  them,  lay  them  in  a pan  with 
just  enough  cold  water  to  cover  them,  and  let  them 
simmer  until  the  bones  will  come  out  easily,  skimming 
occasionally  and  adding  a very  little  more  water  if 
necessary.  When  the  feet  are  quite  tender,  take  out 
the  bones,  chop  the  meat  small  in  a hot  basin  before 
the  fire  or  standing  in  hot  water ; return  to  the  pan, 
add  the  seasoning  and  let  it  cook  for  ten  minutes 
more.  Pour  it  into  a wet  mould  and  let  it  grow  cold  ; 
turn  it  out  to  serve,  and  garnish  with  parsley. 

An  ox  foot  will  take  half  as  long  again  to  stew  as  a 
call’s  foot  More  seasoning  may  be  added  if  liked. 
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1 2 7.  IRaisefc  porfe  pie. 


Ingredients. 

2\  oz.  butter. 

2J  oz.  lard. 

1 lb.  flour. 

§ pint  of  water, 
lb.  pork. 

Salt  pepper,  sage. 

Boil  the  water,  melt  the  butter  and  lard  in  it,  add  a 
pinch  of  salt,  pour  it  into  the  flour,  and  mix  very 
thoroughly  into  a paste.  Take  two-thirds  of  the  paste 
and  form  it  into  a cone  or  sugar-loaf  shape.  Stand  it 
on  a board,  smooth  the  sides  very  carefully,  and  when 
they  are  perfectly  even  press  down  the  centre  until  it 
is  only  about  half  the  height  of  the  sides,  then  hollow  the 
inside  by  pressing  it  with  the  fingers,  being  very  careful 
to  keep  it  of  an  equal  thickness  all  round. 

Mince  the  meat  finely,  adding  pepper,  salt,  and,  if 
liked,  a little  powdered  sage.  Fill  the  pie,  adding 
a very  little  stock.  Roll  out  the  cover,  egg  the 
edges  of  both  cover  and  pie,  lay  on  the  cover,  pinch 
the  edges  very  firmly  together,  ornament  it  with  leaves, 
glaze  with  beaten  yolk  of  egg,  and  bake  in  a very  hot 
oven  at  first,  to  set  the  paste  quickly,  then  move  it  into 
a cooler  part  to  let  the  meat  cook  gently.  When  the 
pie  is  cooked,  pour  in  through  a funnel  some  strong 
well-flavoured  stock. 
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12  8.  ffrencb  IRatseb  flMe. 

Ingredients. 

For  the  crust : lb.  flour. 

| lb.  butter. 

Yolks  of  4 eggs, 
i teaspoonful  of  salt. 

Rub  the  butter  very  finely  into  the  flour  till  it  is  like 
fine  breadcrumbs  ; add  the  salt.  Beat  the  yolks  of 
eggs  lightly  with  £ pint  of  cold  water,  and  mix  into  a 
paste,  working  until  it  is  perfectly  smooth.  Proceed 
to  shape  it  as  in  the  previous  recipe. 

For  the  filling  : take  any  game  that  you  have — hare, 
pheasant,  partridge,  or  quails ; bone  it  carefully,  and 
fill  with  well-flavoured  forcemeat,  lean  well-cooked 
ham  chopped  small,  and  strong  stock,  and,  if  possible, 
a few  mushrooms  which  have  been  simmered  in 
butter  for  eight  minutes  and  allowed  to  grow  cold. 

Bake  for  two  hours. 
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i29.  IRaisefc  (Same  pie. 

Prepare  the  paste  as  in  the  preceding  recipe.  It 
may,  if  preferred,  be  pressed  into  a buttered  mould,  and 
so  baked  after  being  filled. 

For  the  filling  : take  a fine  well-kept  hare,  cut  it  into 
joints,  take  out  the  bones  and  fill  their  places  with 
forcemeat ; take  also  the  flesh  of  the  best  end  of  a 
neck  of  venison,  cut  it  up  and  rub  it  with  salt,  cayenne, 
pounded  mace  and  nutmeg.  Use  any  other  game  you 
may  have  at  hand,  as  partridge,  grouse,  black-game  or 
quails,  only  boning  each  joint. 

For  the  forcemeat : take  4 oz.  breadcrumbs,  \ oz. 
herbs  (thyme,  marjoram  and  parsley),  ^ oz.  lemon- 
rind,  a little  nutmeg,  £ teaspoonful  of  salt  and  cayenne 
to  taste,  2 oz.  butter  and  the  yolk  of  an  egg.  Lay  the 
game  into  the  pie,  fill  vacant  spaces  with  forcemeat 
and  a little  strong  stock.  Cover  the  pie,  bake  for  two 
hours.  While  it  is  baking,  the  bones  and  trimmings 
of  the  game  may  be  stewed  down  into  a strong  gravy, 
and  added  to  the  pie  after  it  is  cooked,  adding  a 
little  gelatine. 
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130.  pottefc  Ibam  or  Meet 

Ingredients. 

\ lb.  cold  ham. 

2 oz.  butter. 

£ teaspoonful  cayenne. 

A teaspoonful  mace. 

| nutmeg,  grated. 

Any  remains  of  cold  ham  will  do  for  this  dish  ; but 
if  it  is  very  dry  a little  of  its  own  fat  may  be  used  in 
addition  to  the  butter. 

Free  the  ham  or  beef  from  all  skin,  and  pass  it 
twice  through  a mincing-machine.  Should  it  seem  at 
all  stringy,  chop  it  a little  afterwards  to  break  the 
fibres.  Pound  it  carefully,  adding  the  butter  and  a 
little  fat  by  degrees,  and  then  the  spices,  working  them 
well  in,  and  taking  care  to  taste  and  see  that  the 
flavouring  is  sufficient.  No  potted  meat  is  good  unless 
the  mixture  is  perfectly  smooth. 
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1 3 1.  fl>ottefc  CWcften  or  (Same. 

Roast  chicken  is  to  be  preferred  to  boiled  for  pot- 
ting, as  it  keeps  better.  Cut  the  meat  quite  clear  of 
bones ; remove  all  skin.  Pass  it  twice  through  a minc- 
ing-machine, and  then  pound  it  very  smoothly,  adding 
to  it  about  a quarter  of  its  own  weight  of  butter  and 
seasoning,  as  you  proceed,  with  salt,  cayenne,  and  a 
little  mace.  It  should  be  rather  highly  seasoned. 
Press  it  into  small  potting-pans,  and  pour  a very 
little  butter,  just  melted,  but  not  hot,  upon  the  top. 

Any  remains  of  cold  tongue  can  be  potted  with 
advantage,  and  if  mixed  with  half  its  weight  of  cold 
turkey,  fowl,  partridge  or  pheasant,  make  a better  ‘pot ' 
than  if  prepared  alone.  From  the  fibreless  nature  of 
tongue,  rather  less  butter  is  required  in  potting  it  than 
for  chicken  or  game  alone.  Powdered  nutmeg  and 
cloves  may  be  added  to  the  seasoning,  but  taste  alone 
can  decide  in  what  proportions. 
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132-  Iftottefc  Xofcster. 

Ingredients. 

i lobster,  tinned  or  fresh, 
i oz.  butter. 

£ teaspoonful  salt. 

A little  cayenne. 

A squeeze  of  lemon-juice. 

Chop  the  lobster  meat  roughly,  place  it  in  a mortar, 
and  pound  it  smooth  with  the  butter,  salt,  cayenne, 
and  lemon-juice,  and  the  coral  rubbed  through  a sieve  if 
it  is  a fresh  lobster.  When  the  mixture  is  quite  smooth, 
put  it  into  a pan  and  just  warm  it  over  the  fire  till  it 
feels  warm  to  the  finger.  Press  it  firmly  into  small 
pots  or  jars,  smooth  the  top  carefully,  and  pour  over 
it  a little  butter  just  liquefied. 

i33.  fl>ottefc  Sbtfmps. 

Shrimps  must  be  very  carefully  picked,  and  mixed  in 
a pan  with  a little  butter,  salt,  and  cayenne,  but  not 
pounded.  When  the  shrimps  are  hot  through  and  the 
butter  almost  simmering,  draw  the  pan  to  the  side  of 
the  fire,  let  it  stand  a few  minutes,  take  out  the  shrimps 
with  a spoon,  and  press  them  firmly  into  small  jars. 
Pour  a little  of  the  butter  on  to  the  top  of  each  jar, 
and  let  them  grow  cold. 

134. — ANOTHER  WAY. 

Shell  the  fish,  chop  them  lightly,  and  pound  them 
with  butter,  mace,  and  cayenne. 
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135-  ©alantfne  of  GMcften. 

Ingredients. 

1 chicken. 

3 large  sausages  or  J lb.  sausage-meat. 

4 oz.  good  veal  forcemeat. 

2 or  3 truffles  or  cooked  mushrooms. 

i pickled  walnut. 

A little  cooked  ham  or  tongue. 

Bone  the  chicken  by  cutting  the  skin  down  the  centre 
of  the  back  and  raising  the  flesh  carefully  on  either 
side  with  the  point  of  a sharp  knife.  Cut  through 
the  joints,  taking  care  not  to  cut  the  skin,  and  pro- 
ceed till  all  the  bones  of  the  body  can  be  lifted  out, 
then  bone  the  legs  and  wings.  Flatten  the  bird, 
draw  the  wings  and  legs  inside ; cover  with  a layer  of 
sausage-meat  or  layer  of  forcemeat,  the  truffles,  or 
mushrooms,  and  walnut  sliced  very  thin,  and  the  ham 
or  tongue  sliced  thin.  Roll  it  up  tightly,  bind  it  with 
broad  tape,  and  tie  it  up  in  a cloth.  Lay  it  in  a stew- 
pan  with  the  bones,  a bunch  of  sweet  herbs,  2 carrots, 
1 onion,  2 bay  leaves,  20  peppercorns,  any  trimmings 
of  veal  or  bones  of  cold  meat,  and  enough  water  or 
weak  stock  to  cover.  Simmer  it  very  gently  about  an 
hour  and  a half.  Let  it  cool  in  the  gravy.  When  it  is 
taken  out,  boil  the  gravy  to  a glaze.  Brush  the  chicken 
over  with  it  three  times,  so  as  to  coat  it  thickly. 
Garnish  with  aspic  jelly,  and  parsley.  Breast  of  veal 
may  be  dressed  in  the  same  way. 
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1 36.  IRabMt  /IDoulfc. 


Ingredients. 

1 rabbit. 

2 slices  cooked  ham. 

i blade  celery. 

i blade  mace. 

6 peppercorns,  i clove. 

\ teaspoonful  salt. 

| onion. 

A small  piece  of  carrot  and  turnip. 

Wash  the  rabbit,  cut  off  the  head,  and  bone  it 
carefully,  first  taking  out  the  backbone  and  then  the 
other  bones,  and  removing  sinews  as  far  as  possible. 
Put  the  bones  into  a saucepan,  with  enough  cold 
water  to  cover  them,  and  let  it  boil ; skim  it,  and  add 
the  seasoning  and  vegetables ; let  it  simmer  two  hours, 
then  take  out  the  bones  and  boil  the  stock  fast  for 
half  an  hour  to  reduce  it.  Roll  the  rabbit  into  a 
round,  putting  the  ham  inside ; tie  it  neatly  with  tape, 
tucking  in  the  legs.  Put  it  into  the  stock,  and  cook 
gently  for  an  hour  and  three-quarters. 

Strain  the  stock,  put  the  rabbit  into  a mould  wetted 
with  cold  water,  pour  the  stock  over  it,  set  it  aside  to 
cool.  In  the  morning  turn  it  out,  and  serve  garnished 
with  parsley. 
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i37-  ©atnteal  porrtoge. 

Set  on  the  fire  a pan  containing  a quart  of  cold 
water ; add  to  this  one  teaspoonful  of  salt,  and  when 
it  comes  to  the  boil  strew  into  it,  slowly  and  carefully, 
about  four  tablespoonfuls  of  oatmeal.  If  the  oatmeal 
is  very  fine  rather  less  will  be  required.  It  should  be 
allowed  to  dribble  through  the  fingers  so  as  not  to 
form  lumps,  and  the  porridge  must  be  carefully  stirred 
with  a stick  or  wooden  spoon.  Allow  it  to  boil  for 
twenty-five  to  thirty  minutes.  This  time  is  sufficient 
to  cook  it  thoroughly,  but  if  wished  very  thick  it  may 
be  boiled  a little  longer. 

Some  persons  think  it  easier  to  wet  the  oatmeal  to  a 
paste  with  cold  water,  pour  boiling  water  upon  it,  and 
return  it  to  the  pan  to  finish,  but  the  foregoing  is  the 
Scotch  plan. 

138.  jftsb  Sausages. 

These  are  a novelty,  prepared  from  fresh  cod  and 
other  white  fish,  with  some  fat  added.  They  merely 
require  cooking  in  boiling  water  for  twelve  minutes;  or 
boil  five  minutes,  and  then  fry  for  twelve  minutes  in 
plenty  of  fat.  They  may  be  served  with  tomato  or 
parsley  sauce.  Smoked  fish  sausages  should  be  boiled 
fifteen  minutes.  The  boneless  fish  food  (the  fresh  fish 
sausage  in  bulk)  can  be  made  into  rissoles,  curries, 
scallops,  balls,  etc.  Above  can  be  procured  through 
the  grocers  and  provision  merchants. 

139-  tomato  Sausages. 

Tomato  sausages  are  also  a novelty  which  can  be 
recommended.  They  should  be  cooked  in  the  frying- 
pan  with  a very  little  butter,  or  in  the  Dutch  oven. 
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ADDITIONAL  RECIPES. 

BY 

HELEN  EDDEN,  M.C.A. 


i.  (BrilleD  /iDusbvooms. 

Remove  the  skin  and  stalks  from  the  mushrooms 
and  place  them  on  a buttered  tin  about  the  size  of 
the  gas-griller  in  use.  Season  with  pepper  and  salt, 
then  melt  some  butter  and  pour  over.  Grill  gently 
under  the  grill,  turning  them  once.  Serve  on  rounds 
of  hot  buttered  toast. 

2.  Galf^lfoeafc  pie. 

Parboil  half  a calf’s  head,  with  the  tongue;  have 
some  finely-chopped  parsley  and  some  hard-boiled 
eggs.  Take  a large  pie-dish,  butter  this,  and  decorate 
with  hard-boiled  eggs  in  slices,  the  tongue  also  cut  in 
slices,  and  the  parsley,  so  that  the  whole  of  the  dish 
is  covered  ; then  fill  up  with  nicely-cut  pieces  of  calf’s 
head,  and  just  a little  stock  from  the  pot  the  head  has 
been  boiled  in.  Cover  with  a good  crust,  and  bake  for 
one  hour  and  a half.  Boil  down  the  bones  in  the  rest  of 
the  stock  to  a thick,  clear  jelly,  and  when  the  pie  is 
taken  out  of  the  oven,  fill  the  pie  with  this  stock 
through  a funnel  in  the  centre  of  the  crust  Leave  to 
get  quite  cold,  then  turn  out  on  to  a dish,  having  the 
crust  underneath  and  the  decorated  jelly  on  the  top. 
Season  the  stock  before  adding  it. 
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3-  aitC>  Uomatoes. 

Choose  firm,  ripe  tomatoes  about  the  same  size  as 
the  kidneys.  Skin  them  both,  and  cut  into  slices 
across,  about  the  size  of  five-shilling  pieces.  Put  2 oz. 
of  butter  into  a saute  or  frying-pan,  and  when  hot 
gently  cook  the  kidneys  and  tomatoes  for  five  or 
seven  minutes.  Dish  up  in  alternate  rows,  and  pour 
over  them  the  liquor  remaining  in  the  pan.  Sprinkle 
with  a little  pepper  and  salt  and  the  slightest  addition 
of  finely-chopped  parsley. 

4-  Scotch  Egqs. 

Ingredients. 

6 hard-boiled  eggs. 

| lb.  sausage  meat. 

1 raw  egg. 

White  breadcrumbs. 

Frying  fat. 

Shell  the  hard-boiled  eggs,  divide  the  sausage  meat 
into  six  portions,  and  cover  each  egg  entirely  with  it ; 
flatten  the  ends  cork-shape.  Then  lightly  dust  them 
over  with  flour,  roll  them  in  the  beaten  raw  egg,  and 
cover  with  crumbs.  Fry  in  hot  fat  sufficient  to  cover; 
they  should  be  of  a golden-brown  tint.  When  cold, 
cut  in  half  with  a sharp  knife,  and  serve  on  a bed  of 
watercress. 

Vermicelli  may  be  used  instead  of  breadcrumbs, 
giving  the  appearance  of  birds’  nests,  which  latter 
name  would  then  be  given  to  the  dish. 
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5-  Boos  with  Blacfe  Butter. 

Ingredients. 

4 eggs. 

A few  drops  of  lemon-juice. 

Cayenne  and  salt, 
oz.  butter. 

Take  a shallow  casserole  dish,  butter  it  well,  and 
break  into  it  the  four  eggs,  leaving  them  whole.  Season, 
and  cook  in  a slow  oven  until  the  eggs  are  nearly  set. 
Put  the  rest  of  the  butter  with  the  lemon-juice  into  a 
little  saucepan,  and  heat  it  until  it  is  quite  dark  in 
colour.  Pour  this  over  the  eggs  and  serve  im- 
mediately. The  hot  butter  will  finish  the  cooking  of 
the  eggs. 


6.  Httcbovn?  Boos. 

Boil  the  eggs  hard,  then  shell  them ; cut  off  the 
ends  to  enable  them  to  stand,  and  divide  each  egg  in 
half.  Remove  the  yolk  and  mix  with  some  essence  of 
anchovy  and  cayenne,  and  just  a little  salt.  Pile  this 
mixture  into  the  eggs  ; if  too  dry,  add  a little  butter. 
Serve  cold  with  cress. 
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7.  3£(?0S  in  Cases. 

Ingredients. 

4 eggs. 

i oz.  butter. 

4 tablespoonfuls  of  cream. 

A little  finely-chopped  ham. 

Salt  and  pepper. 

Butter  some  fireproof  cases,  and  carefully  break  an 
egg  into  each.  Pour  over  one  tablespoonful  of  cream, 
sprinkle  with  salt  and  pepper  and  a little  chopped 
ham.  Bake  in  a slow  oven  for  about  ten  minutes,  or 
steam  gently  for  the  same  period.  Serve  in  the 
cases. 


8.  Boas  & la  IRetne* 

Ingredients. 

Hot  buttered  toast. 

4 or  6 eggs. 

Potted  chicken  and  ham. 

Cut  the  toast  into  small  rounds  spread  thickly  with 
the  potted  chicken  and  ham,  and  make  hot  in  an 
oven.  Poach  an  egg  lightly,  and  serve  on  the  top  of 
each  round. 
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9-  Scramble*)  jftsb. 

Ingredients. 

£ lb.  cold  fish,  finely  flaked. 

2 eggs. 

oz.  butter. 

2 tablespoonfuls  of  cream. 

A little  salt  and  pepper. 

Melt  the  butter  in  a small  frying  or  omelette  pan. 
Beat  up  the  eggs,  add  the  cream,  fish,  and  seasoning; 
pour  into  the  pan,  and  stir  gently  until  the  eggs  com- 
mence to  thicken.  Then  remove  the  pan  from  the 
fire  or  gas,  and  let  it  stand  a minute  before  piling  up 
this  mixture  on  small  rounds  or  triangles  of  buttered 
toast. 


io.  Salmon  ©melette. 

Make  an  omelette  as  on  page  28,  and  just  before 
folding  it,  slip  in  the  following  mixture : 2 tablespoon- 
fuls of  finely-chopped  or  flaked  salmon,  previously 
cooked  and  now  made  hot  in  a little  fish  sauce  or 
butter,  and  nicely  seasoned.  When  folded,  brown  it 
well  under  the  griller,  and  serve  on  a very  hot  dish. 
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ii.  Sousefc  /Ifcac&erel. 

Ingredients. 

2 or  3 mackerel,  boned  and  split  down 
the  back. 

Some  finely-chopped  parsley. 

Pepper  and  salt. 

About  £ pint  of  vinegar. 

Remove  skin  and  bone  from  the  mackerel,  then 
sprinkle  over  each  the  parsley  and  seasoning,  and 
curl  them  up  in  a roll  from  the  thick  end  to  the 
tail.  Tie  each  one  round  with  some  fine  tape  or 
string,  and  put  into  a pie-dish.  Mix  equal  quantities 
of  vinegar  and  water  and  pour  over.  Cover  with  a 
dish  and  cook  slowly  in  an  oven  for  about  one  hour. 


12.  HMcftlefc  Iberrtngs. 

May  be  cooked  the  same  as  the  mackerel,  but  will 
only  require  half  an  hour  to  cook.  Serve  when  cold 
on  a dish  with  a little  of  the  liquor  poured  round,  and 
garnish  with  sprigs  of  parsley. 
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i3-  plover  Egos. 

Ingredients. 

6 or  8 plover  eggs. 

Mustard  and  cress,  or  watercress. 

Boil  the  eggs  gently  for  ten  minutes,  then  plunge 
into  cold  water.  When  cold,  cut  in  halves  and  serve 
on  a dish  garnished  with  mustard  and  cress,  or 
watercress. 


i4-  Savoury  Egos. 

Ingredients. 

4 eggs. 

A little  minced  ham  and  parsley. 

i oz.  butter. 

4 dariol  moulds. 

4 small  rounds  of  buttered  toast. 

Butter  a dariol  mould  well;  sprinkle  over  some  ham 
and  parsley,  finely  minced,  all  round  the  sides. 
Break  an  egg  into  each,  and  then  steam  gently  until 
set.  Turn  out  on  to  the  small  rounds  of  buttered 
toast,  and  serve  at  once. 
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is-  Glasefc  Beet  IRoll. 

Ingredients. 

About  i lb.  cold  roast  beef. 

^ lb.  of  breadcrumbs. 

| lb.  bacon  or  tongue, 
i tablespoonful  mixed  pickles, 
i egg,  and  a little  stock  or  gravy. 

Pass  the  beef  and  bacon,  with  the  pickles,  through 
the  mincing  machine,  or  else  chop  them  quite  finely. 
Add  the  breadcrumbs,  with  pepper  and  salt  to  taste. 
Mix  all  well  together  with  one  egg  and  a little  stock 
or  gravy;  form  into  a roll  and  wrap  in  buttered  paper. 
Steam  this,  or  bake  it  for  about  thirty  minutes.  When 
cold,  brush  it  over  with  some  glaze.  Serve  on  a dish, 
surrounded  with  watercress.  Raw  steak  may  be  used 
for  this  dish,  but  this  would  require  quite  one  hour  to 
cook. 

1 6.  flMcftle  for  Ifoams. 

Ingredients. 

\ lb.  bruised  juniper-berries. 

\ lb.  black  pepper. 

| lb.  saltpetre. 

3 lb.  moist  sugar. 

2 lb.  salt. 

Mix  all  these  ingredients  together,  and  well  rub  it 
into  the  hams,  turning  them  every  day  for  a month. 
Then  send  them  to  a bakehouse  for  a month  to  be 
dried  and  smoked,  if  this  cannot  be  done  at  home. 
Above  quantity  is  just  sufficient  for  two  large  hams. 
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i7-  IlMcfele  for  {Tongues. 

One  oz.  prunelle-salt,  the  same  quantity  of  saltpetre 
and  of  bay-salt.  Mix  and  well  rub  into  the  ox- 
tongue, and  continue  this  every  day  for  a fortnight, 
turning  it  each  time. 


1 8.  ifoerrtng  iRoes. 

Ingredients. 

Some  soft  roes  from  a herring. 

Buttered  toast. 

Chopped  parsley,  cayenne,  salt,  and 
a few  breadcrumbs. 

Make  some  buttered  toast,  and  cut  into  finger- 
pieces.  Lay  the  roes  on  a greased  baking-sheet, 
sprinkle  over  some  crumbs,  parsley,  and  seasoning, 
with  just  a little  butter  on  the  top  of  each  roe.  Bake 
for  about  ten  minutes  in  a sharp  oven,  and  serve  one 
roe  on  each  slice  of  buttered  toast. 


19-  iberrtng  IRoes  a la  /Iftaitre  O’lfodtel. 

Proceed  as  above,  but  when  serving  on  the  toast, 
put  some  Maitre  d’ Hotel  butter  on  the  top  of  each, 
made  as  follows : i teaspoonful  of  finely-chopped 
parsley,  i oz.  of  butter,  a squeeze  of  lemon-juice. 
Beat  this  to  a cream,  then  spread  on  a plate  to  cool, 
and  put  a strip  on  the  top  of  each  roe. 
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20.  Urttmess  an&  Uomato  Sauce, 

Ingredients. 

3 or  4 kidneys. 

£ pint  tomato  sauce. 

Some  chopped  parsley,  pepper,  and  salt. 

Skin  the  kidneys  and  cut  them  in  halves,  saut£  them 
gently  in  about  2 oz.  of  butter,  and  half  a teaspoonful 
of  chopped  parsley,  a little  pepper  and  salt.  Do  not 
over-cook  them  or  they  will  be  hard.  Serve  on  small 
rounds  of  toast  and  pour  the  tomato  sauce  round, 
made  as  follows  : 


21.  tomato  Sauce, 

Ingredients. 

£ lb.  tomatoes. 

1 small  onion. 

1 small  rasher  of  bacon. 

A few  herbs,  3 peppercorns, 
and  salt. 

1 oz.  butter. 

Chop  the  onion  and  bacon  finely,  fry  in  the  butter 
with  the  herbs  and  seasoning,  then  add  the  sliced 
tomatoes.  Simmer  until  quite  tender,  rub  through  a 
hair  sieve,  and  add  2 tablespoonfuls  of  good  stock. 
The  sauce  may  be  made  previously. 


( I05  ) 


22.  ©range  /Ifoannalafce  (1). 

Ingredients. 

12  Seville  oranges. 

3 lemons. 

9 lb.  preserving  sugar. 

9 pints  of  cold  water. 

Slice  the  oranges  and  lemons  quite  thinly,  first  of 
all  cutting  them  into  quarters  and  removing  the  pips. 
Then  let  them  soak  for  twenty-four  hours  in  the 
water.  After  that  process,  put  the  preserving-pan  on 
the  fire  with  fruit  and  water ; simmer  gently  for  two 
hours,  then  add  the  sugar  and  continue  cooking  for 
one  hour  longer,  removing  all  scum  as  it  rises.  The 
marmalade  should  be  quite  clear.  Pour  into  jars, 
cover,  and  tie  down  for  use  as  required. 

23.  ©rait^e  /Ifeannalafce  (2). 

Ingredients. 

6 lb.  of  Seville  oranges. 

6 lemons 

10  lb.  of  preserving  sugar. 

Cut  the  fruit  in  quarters,  take  out  the  pulp,  and 
free  it  from  pips  and  skins.  Soak  the  peel  in  salt  and 
water  for  twenty-four  hours.  Then  boil  in  fresh  water 
(about  8 pints)  until  the  peel  is  quite  tender.  Drain 
it  and  cut  into  very  thin  slices,  then  return  it  to  the 
water ; add  the  sugar  and  the  pulp.  Boil  gently  until 
quite  clear,  removing  the  scum  as  it  rises,  for  about 
one  hour.  Try  if  it  will  then  set  by  putting  a spoon- 
ful on  a cold  plate  ; if  not,  cook  it  a little  longer. 
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34.  ©range  flDarmalafce  (3). 

Ingredients. 

12  Seville  oranges. 

2 lemons. 

2 sweet  oranges. 

Cut  the  fruit  into  four  parts  and  then  slice  very  fine, 
first  removing  all  the  pips.  Add  3 pints  of  water  to 
each  lb.  of  pulp.  Let  it  stand  for  twenty-four  hours. 
Then  boil  it  until  tender  and  quite  clear.  Let  it 
stand  for  another  four-and-twenty  hours,  then  add  lb. 

of  lump  sugar  to  each  lb.  of  fruit  and  liquor.  Boil  up, 
remove  all  scum  as  it  rises,  stir  constantly  and  simmer 
gently  until  the  syrup  jellies.  The  marmalade  must 
look  quite  clear  when  done.  Pour  into  jars,  cover, 
and  tie  down  for  use. 

25.  Go  ntafee  5am. 

i lb.  preserving  sugar  to  every  lb:  of  fruit. 

Always  be  careful  to  buy  the  best  sugar,  or  the  jam 
will  not  be  clear ; neither  will  it  keep  well.  In  the 
case  of  juicy  fruit,  put  the  fruit  first  of  all  by  itself  in 
the  preserving-pan,  stir  constantly  and  let  it  boil  for 
about  a quarter  of  an  hour ; then  add  the  sugar,  and 
remove  the  scum  as  it  rises.  Simmer  very  gently  for 
about  an  hour  until  the  syrup  sets.  With  dry  fruits, 
such  as  apples,  plums,  greengages,  etc.,  the  fruit  and 
sugar  may  be  put  together  in  the  preserving-pan, 
adding  a very  little  water  if  absolutely  necessary. 
Simmer  gently  for  an  hour  and  a half. 
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